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Preface 


THE IDEA FOR this book came early one morning 
when I found myself channel surfing. The only 
good program on cable was Ronco’s new infomer- 
cial about his miracle bald-spot remover. It is 
Magic: one spray with his colored powder, and 
bald spots disappear. It is the Veg-O-Matic of the 
nineties. 

There is this wonderful part when Ronco 
sprays the top of one man’s head. Bingo, no more 
bald spot. Ronco turns to the man’s wife, standing 
right by him, and asks, “What do you think?” She 
bursts into a big, bright smile. The years melt 
away; they are young again and in love. “He's 
beautiful,” she says. 

The man turns, and they share the moment. 

This is one of the few spontaneous spots left on 
early morning cable. I always stop what I am eating 
to experience the happiness of their reclaimed youth. 

This particular morning a friend rings up unex- 
pectedly. “You awake?” she asks. 
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I am sitting quarter-lotus position on my couch 
(which also serves as my bed). It is after 2:00, and 
except for the chrome reflection from my bicycle, I 
am alone in the pitch black, TV blazing. 

“Still hacking?” she asks. 

“Nah,” I say. 

I look down at my hands and find that I have 
whipped together a great snack: a can of refried 
beans, a jar of Cheez Whiz, some green chilies, and 
some leftover Chinese food, all stirred together in 
a large bowl. And I am scooping the stuff out with 
beef jerky sticks. It is a mighty tasty combination, 
the perfect accompaniment to cable. 

She replies, “That sounds great. ’ve got a bad 
case of the munchies myself.” For a nanosecond, I 
pause. It is a revelation. Even in our darkest, most 
private moments, my digital generation is con- 
nected, our stomachs grinding to a common beat. 
I flash on the meals I’ve loved: the dips, the whiz 
concoctions, ones I’ve eaten too fast to remember, 











ones that came back on the spoon, or others that I 
confess were simply flashes in the pan. 

“Come on over,” I say. “There’s plenty.” 

I know there won’t be much time for sleep 
tonight, so this is no different than my hacking 
nights. But I begin to think about the hacker's special 
blend of food. If we ever stop our maddening pace 
and look down at our spontaneous dinners, we will 
find ourselves elbow deep in some of the most 
provocative inventions since our own programming. 
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This book is the result of a lot of personal gorg- 
ing. Collected on these pages are myriad recipes, 
improvised during and between bouts of computer 
hacking. Si | 

Leave your preconceptions at the door and 
enjoy. | | 


—jj 





Introduction 


Bal 
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THIS BOOK CELEBRATES hackers and their 
favorite foods. The recipes in this book have 
evolved or spontaneously erupted for decades in 
computer labs around the country, and for hackers 
they require no introduction. However, for many 
laypeople to appreciate what goes on in a hacker’s 
stomach may require an understanding of what 
goes on in that hacker's mind. 

This chapter introduces the hacker mind and its 


innate connection to his stomach. 


What Is a Hacker? 


The hacker is simply a technology fanatic—with 
the emphasis on fanatic. 

A hacker is not the bespectacled nerd of the 
fifties with a slide rule dangling from his belt, 
glasses askew at the end of his nose. No longer. 
Hackers are both male and female and are at the 


vanguard of the fast-growing community of knowl- 
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edge workers. Intense, driven, they can pull six- 
teen-hour days producing new generations of soft- 
ware, special effects for movies,! and new 
machines that set our informational world on fire. 
Far from the fringes of society, hackers are at the 
epicenter, responsible in part for the continued 
technological advancement worldwide and for 
fueling the economic growth in their respective 
countries. 

Millions of hackers are not old enough to drive: 
Young computer and game enthusiasts also 
“hack,” spending hours in front of their Nintendos, 
Sega Genesis machines, or Apple computers. It is 
estimated that over 70 percent of homes with a 
child between the ages of eight and twelve have a 
Nintendo game set. 

Hackers love computers—the pitter-patter of 


hard disk accesses, the smell of the ozone, the 





! Jurassic Park is one current example of hacker work. 








jumble of code that comprises the operating sys- 
tem. To a hacker, the computer is a source of 
pure beauty and fascination—a perfected state of 
intelligence embodied in a machine. Years of 
refinement have transformed the monolithic 
of 
decades past into the svelte SPARC-, Pentium- and 


card-reading, batch-processing clunkers 
PowerPC-supercharged desktop workhorses. 
These are truly the Porsches of the computer 
world. And hackers can spend their entire waking 
hours in front of a machine coding fresh nuances 
or exploring the vast reaches of network life 
beyond their keyboards. 

This work is a life-affirming activity for most 
hackers, a stimulating and challenging way to 
spend their time. In fact, for most hackers, physical 
reality ceases to have relevance the farther they 
are from their computers.2 


To understand a hacker, you must first understand 
the nature of hacking. Given the great lusting 
between hackers and their machines, hacking is 
the Act. It is the continual and unstoppable refine- 
ment of technical minutiae—not all that different 
from assembling a model airplane or completing a 
needlepoint, except that the tools are a program- 





ming language or a set of circuit boards. The hack- 
er refines a portion of a computer program or a 
hardware design until the resulting technology is 
pure lightning. 

Take a simple example of the hacker who wants 
to equip his machine with computer shorthand. He 
wants to type a short abbreviation like “cy” and 
have the computer automatically expand it to 
“cybernetics.” 

To do this, the hacker finds the seams in the 
operating system—those junctures where one 
module in the operating system hands control over 
to another. The hacker finds how the user’s key- 
strokes are temporarily stored, then inserts a rou- 
tine that first searches for abbreviations and 
expands them to their equivalents. In this work, 
each movement of information into and out of reg- 
isters is carefully choreographed. Invariably the 
hacker will notice bugs} where the routine simply 
failed—either it choked or gagged or bounced or 
crashed. The hacker corrects these then refines his 
code, pushing for performance, eliminating super- 
fluous computer statements. The end result is a 
convenient feature that can be loaded into his 
machine every time it is turned on. He can place 
his routine out on the network for others to use 
and refine. 

While hacking, he must keep various parts of 





2In general, relevance is directly proportional to the exponential 
distance between a hacker and his screen (Klimmer’s axiom). 
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5 Errors that cause the machine to malfunction or produce 
faulty results. 











the computer's processes in his mind. He must 
recall the various steps and variables that he has 
assigned to keep information. At the same time, he 
must work quickly and efficiently so as to Keep this 
picture and its ultimate solution vividly in mind. 
He will work through a series of precise logical 
steps that take raw input (in this example, the key- 
strokes) and produce a highly refined end product. 

One false step—a misspelling, a misplaced 
comma, or inconsistent type—will be disastrous 
and may lead to weeks of debugging.* 

So hackers must operate in an intense, focused 
world sometimes referred to as cyberspace or 
hyperspace. They maintain a mind-set that toler- 
ates few interruptions because of their possible 
impact on the precision of the code. As the hacker 
is careening through his world, sometimes for 
weeks or months on end, he enters an all-consum- 
ing reality—a reality more engaging, more reward- 
ing, than his physical space. This is his cyberspace, 
_where he wants to live forever. 





The Hacker Creed 


In this world of intense precision, the hacker is 


pitted against the computer itself. Not that the 
computer is infallible—it is after all a machine 


that can run out of paper and refuse even to start 





4 This activity, sometimes referred to as bug busting, is akin to 
delousing: The hacker plays computer and follows the instruc- 
tions in the code to locate an error. 
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when a minor mishap occurs. However, the com- 
puter is absolute. It behaves precisely the way its 
designers have dictated. As a hacker goes about 
his daily business of nudging the machine more 
toward his image, the computer leaves its indeli- 
ble footprint, a sliver of microcode that lodges in 
hacker synapses. The result is that the hacker 
tries to emulate the machine. 

This mind-set becomes the springboard for the 
hacker’s creed—rules by which hackers live. The 
creed can be summarized by the following rules. 
© “Do Nothing Which Is of No Use.” Culled from 


the writings of the famous samurai protégé 





Miyamoto Musashi,° who killed a remarkable 
sixty people before he was thirty years old, the 
saying directs that a person not be wasteful. For 
the hacker, nothing is more disgusting than 
wasting time. One should eliminate superfluous 
activities much the same way that one should 
eliminate superfluous computer code. After all, 
long after he is gone, the hacker will be known 
for the tightness of his code. Nothing else mat- 
ters: not his dress, or his behaviors, or his 
appearance. 

“Push the Envelope. Hackers continually push the 
envelope of technology and, with it, the toler- 
ances of acceptable behavior. While hacking, 


they consider everything else to be excess: they 








5 See Miyamoto Musashi, A Book of Five Rings (Woodstock, 
New York: Overlook Press, 1974): 49. 











keep long hours in hack mode, furiously typing 
and consuming large quantities of food. There 
are no bounds for the hacking hacker. Even 
physical relationships have been supplanted by 
the advent of high-speed networks and commu- 
nications technologies. The hacker is not one to 
stop when he can’t see bottom. He will continue 
to move and push all boundaries aside in his 
insatiable appetite to explore new realms. 

™ What Is Not Private Is Free. All information 


should be free—unless, of course, the author 





deems it private. This most notably applies to 
the airways—the networks and on-line ser- 
vices—where hackers do their information surf- 
ing. Any information found here is free. To 
expect some sort of bartering or payment for 
such information flies in the face of the spirit of 
cyberspace, which is that it is a frontier that is 
meant to be explored, not a service controlled 
by corporations.® 





“| Zero Tolerance for Interruptions. The high crime 
of interrupting a hacker during his craft should 
-be punishable by a lobotomy. In the corporate 
world, it becomes harder and harder for hackers 
to keep their focus when other people are run- 
ning around asking questions, pulling them into 


meetings, or simply shooting the breeze. 





6 Hackers who have taken the law into their own hands and 
broken into secured networks are referred to in the technical 
community as crackers. Their antics have led to countless acts 
of lost information, disruptions, and just plain bad manners! 
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Food is often the only interruption that is tolerated 





in the hacker world. It is a welcomed break that 
permits the hacker to recharge. In most cases, the 
hacker will continue to work or at least continue 
to think about bugs and programming while he 
eats. Other times, he will banter with his fellow 
hackers about life out in cyberspace, recent 
episodes on T.V. or the wisdom of a particular 
technology. 

Where the hacker's working world is filled with 
precision and great attention to detail, the hacker’s 
food is not. It is meant to be fun. And the food the 


hacker craves is hacker cuisine. 
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Hackers enjoy a wide assortment of ethnic 
foods and styles, but it is hacker cuisine, also 
known as cyberchow, technogrub, or to the old- 
timers simply the nosebag, that they eat while in 
cyberspace or in their brief respites between 
hacking. Hacker food uses recognizable conven- 
tions and ingredients, but its hallmarks are its 
large portions, quick preparation times, and 
unpredictable outcomes. An example of hacker 
cuisine is ‘Twinkie Casserole, a fun dessert often 
served at hacker get-togethers. 
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There is nothing like a large casse- 







role for dessert, especially after a 
main course that did not quite go 
over with your crowd. Keep the ingredients for this 
dessert on hand for such an emergency. 
Presentation is everything with this dish. Each 
scrumptious layer will be a surprise for your guests. 

2 dozen Twinkies 
1 large jar 


1 bag 


caramel topping 
miniature 
marshmallows 


1 large jar hot fudge sauce 


1 tsp. cinnamon 
dash brown sugar 
1 large bag Oreos 


1. Line the bottom of a casserole dish or a large 
plate with the Twinkies. 

2. Pour the caramel topping evenly over the 
Twinkies and smooth with a knife. 

3. Pour the miniature marshmallows over the top 

of the caramel until it is completely hidden. 

Pour the hot fudge over the marshmallows. 

Sprinkle the spices over the hot fudge. 


Layer the Oreos on top of the casserole. 


SS ee 


Serve immediately. 
SERVES: Z2ors3 
Hackers can become completely unglued over 


meals. They can consume large quantities in short 
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amounts of time or snack on survival quantities of 
chips and fries as they rummage around hyper- 
space at night. 

Hacker cuisine has a_ no-holds-barred 
approach. Maybe it seems crazy to non-hackers, 
but to hackers it is one more way life has been 
changed by technology. Hackers are no longer sat- 
isfied with the products of the past, the older tech- 
nologies of food preparation, or the standard bland 
food combinations. Old-style recipes take too long 
and do not produce anything that hackers haven’t 
seen or eaten before. So what’s the point of doing 
all that work? 

Hackers are simply not going to spend huge 
chunks of time over a stove making meals, but 


this does not mean they cannot prepare great | 


food. A litthe basic training in opening cans and 
simple, spoon-in-the-bowl mixing is all the tech- 
nique they need. After all, the food industry has 
evolved from legions of grandmothers cooking 
up chili to assembly lines that crank out sagans7 
of burgers, Twinkies, jams, and jellies each year. 
Each of these products is made and packaged 
immaculately. Have you ever seen a defective 
Twinkie or a can of Spam that did not taste the 
same? | 

They’ve gotten cooking and food preparation 
down to a science. Why reinvent the wheel? It is 


silly to think that amateurs should be concocting 





7 Billions and billions. 








consommeés, béchamel sauces, and elaborate sus- 
pensions that are available at our corner stores in 
a fraction of the time—and at a fraction of the cost. 
Some people may argue that it is somehow better 
to do the work yourself, but they are deluded. 
Conventional food preparation is costly, a waste of 
time, and frustrating. The final product turns out 
about one time in five. 

Hackers are not interested in waiting for their 
dinners. They want their grub, and they want it 
now! Hackers believe that boiling, frying, broiling, 
roasting, steaming, and so on are outdated. Hacker 
cuisine takes on a new form of food preparation: 
combining. 

Wherever and whenever it happens, hacker 
cuisine is intense snacking: Dinner is a snack of 
extended duration, between-meal snacks are usu- 
ally referred to as lunch, and a hacker’s favorite 
after-dinner activity is sleeping. The cuisine itself 
is difficult to define. Hackers like it, which should 
be fair warning. It is a type of creative combin- 
ing—at once sloppy, large, and fun—like Shamu 


on Ex-Lax. 


The Rules 





Here are the basic rules of hacker cuisine. 

“There Are No Rules. Hacker cooks blend differ- 
ent ingredients with no thought to the end prod- 
uct or intestinal consequences. Spontaneity is 
the norm; mistakes are frequent, but hardly 
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anyone notices. The details of the meal do not 
matter. If there is too much salt or not enough 
whiz, no one is going to send the food back to 
the kitchen. If you are concerned about details 
such as whether the meal is going to turn out, 
then you may be frustrated by hacker cuisine. 
As with good jazz, improvisation is essential. 


®@ Quick Before We Faint! Hackers have been in 


hyperspace most of the day. For them, waiting an 
extra five minutes when you are coming down 
from a caffeine high is sheer torture. They lose 
interest as well as consciousness if the dish is not 
on the table ready to go before their legs buckle. 


m Cymbal Crash! Hacker food fills your taste buds. 


Like popcorn and nachos at a movie, hacker 
food is the perfect complement to a night-long 
session of hacking. It must have texture and 
spice and maintain base sensory stimulation for 
long periods of time. It must have the same 
effect as a cymbal crash at a bris—sudden, 
unexpected, with everyone checking their pants 
for parts. 

Give Us Mountains. We are not talking about 
small portions here. If you have to scrape 
around for the food at the bottom of the dish, it 
is not enough. Eating from large bowls or pans 
is commonplace for hackers, and usually it is 
done in front of the tube. Give a hacker moun- 
tains and mountains of food. If he cannot fin- 


ish it, he’ll save it for another meal or eat it 
anyway. 








Hackers do not eat to satisfy the minimum daily 
nutritional requirements on the sides of boxes. 
They’re here to pig out on a grand scale; to have le 
Grand Buffet; to eat until it kills them. Eating, like 
hacking, must be done with complete abandon. 
Preparing food, like hacking, must be done quickly, 
efficiently, and with re-usable ingredients. 

Elements of hacker style can be summarized by 
three basic principles: 
© Eat until you drop. 





® Eat what you drop. 


Batterie de Cuisine 


Most hackers find that preparing food is instinc- 
tive—that they are born knowing how to mix food 
together in pleasing combinations. In many 
ways, playing in mud was their first exposure to 
doing this. There is really nothing to preparing 
hacker cuisine. However, to do so, you will need 
some tools of the trade, your batterie de cuisine, 
so to speak. 


al -m—) Lolo) ape . 


The most important cooking tool in the hacker arse- 





nal is the spoon, and so you should give some 
thought to choosing the best type of spoon. Wooden, 
metal, and plastic spoons are available in many 
kitchen stores. Choose a wooden spoon if you have 
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pans that are Teflon and you want to avoid eating 
the carcinogenic flakes scraped up by a metal 
spoon. Spoon sizes range from a puny two inches in 
length to clearly unwieldy yard-long ladles. 

In determining the optimal spoon size, remem- 
ber that you will be using it to remove ingredients 
from cans. So, you must first find the width that is 
most desirable. Consider the diameter of the cans 
that you plan to use. Also, do not purchase any 
spoon that you cannot comfortably fit in your 
mouth. After all, you may find yourself eating with 
the same spoon with which you cooked. A spoon 
around three inches in width is the most practical. 

The length and balance of the spoon are also 
important. If it is too short, you may not be able to 
reach either the pots on the stove or your mouth 
when you are hacking. The spoon should be 
approximately one foot long with good balance. If 
the balance is not correct, you may end up dropping 
Spam Soup (page 62) on the keyboard more often 
than is necessary. When selecting your primary 
spoon, feel its weight in your hands. Make sure it 
has the balance that you prefer—weighted more 
toward the handle to counterbalance large portions 
on the spoon side. Try eating with the spoon if the 
store permits. Remember: The right spoon can save 
you from a lot of embarrassing situations. 

Finally, though you should not have to pay more 
than five dollars for a good spoon, shop around. 
Don’t buy the first spoon you see. After all, this is 
not an impulse buy! 
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The next item that is absolutely necessary is an 
electric can opener. If you are serious about 
preparing hacker cuisine, invest in a large, indus- 
trial-size can opener, one that is able to open large 
cans. The magnets on top that hold the cans in 
place are usually much stronger, akin to the kind 
used at junkyards to move cars. In addition, the 
gears that turn the cans should be able to grasp 
and hold a quarter. This is always a good test for 
strength. Finally, the circular blades must be able 
to pierce the seals on survival-size cans of food. 
When shopping for a can opener, it is always valu- 
able to bring along a large can of your favorite food. 
In fact, going to your appliance shop at lunchtime 
can kill two birds with one stone: First, you can test- 
drive one of the can openers on display, and second, 
you can have lunch while negotiating the price with 
the store clerk.8 Set your opened can on the counter, 
ull up a chair, and have a frank discussion about 


price, terms of the warranty, and so forth. 
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The key to any hacker dish is getting it from can to’ 
tabletop in the least amount of time. The microwave 
is the perfect appliance for this. Old-fashioned 











81 have used this technique often. I have found that pork and 


beans in the gallon survival size offers the best test for can 





openers. 














methods of cooking with pots or ovens pale in com- 

parison to this space-age marvel. 

In determining which microwave will best suit 
your style of cooking, keep in mind that most dish- 
es call for setting the microwave on its top setting 
(high) and blasting the food until it steams. 
Although having additional settings on the 
microwave may come in handy, it is the actual 
wattage of the appliance that is paramount. The 
higher the wattage, the more desirable the unit. 
Use a recent edition of Consumer Reports to pre- 
pare a short list of microwave manufacturers. Sort 
this list by the maximum outputs the microwaves 
can produce. Limit your list to your three choices 
within your price range. 

With list in hand, the most efficient way to choose 
a’ microwave is the Popcorn Test, as follows: 

1. Take a large jar of unpopped popcorn and a 
number of large storage baggies with you as 
you make your rounds to local appliance 
stores. 

2. For each microwave you want to test, ladle a 
cup of raw popcorn into a baggie and place it 
into the microwave. 

3. Set each timer to ten minutes on high and start 
the microwaves in unison. 

_ 4. Time how long it takes for all of the kernels to 
pop. Microwaves vary in their maximum power 
and the efficiency of their design. Buy the 
microwave with the shortest pop time. 

5. Eat the popcorn. 





BERBAREEBEBBEBREBECEREBRE OREO PRAERAREREEEEDEBEBCEEEBEBEEEBSORAERREREEEREEREEEBEEEEEEEHOEEORHAEAEAEREERBEEBCEEECEEBEEEEEBASHEAAAEHEAESE 





The full test should not take longer than a lunch 
break, and in most cases, there will be enough 
popcorn left over for dinner. Remember to shut off 
the microwaves when the popcorn has completely 
popped. If you don't, you run the risk of blowing 
the microwave doors off their hinges. The kernels 
may also shrivel. 


The Bowl : 


The bowl is one of the most versatile items in your 
hacker arsenal. As with any good computer code, it 
is reusable. Not only can it be used to prepare the 
recipes, but with very little thought, the same bowl 
can be used to serve the finished product. Most 
hacker recipes are truly one-bowl dishes. 

The bowl has evolved to the dish of choice for its 
ability to accommodate most types of hacker cui- 
sine, from dips such as Roughage Whip (page 40) 
to more formal dinner entrees such as Mashed 
Spaghetti (page 48) and Macaroni and Beef Jerky 
Casserole (page 59). The bowl is ideal for one- 
handed eating when you are in hack mode and can 
be balanced on a lap or stomach for casual dining 
in front of the tube. | 

In selecting the right bowl for your kitchen, keep 
in mind that the bowl must be large enough to han- 
dle most of your meals, and, of course, it must be - 
microwave-safe. So, most salad and soup bowls will 
simply not cut the mustard. Look instead to mixing 


bowls, which come in a variety of sizes and materi- 











als. Most are made to handle large amounts. It is 
suggested that you buy larger bowls, which give 
you room for expansion as your appetite increases. 
You must be able to mix ingredients around easily 
without losing too much over the rim. 

It is recommended that you take a survival can of 
pork and beans to your local kitchen shop and test- 
drive the bowls. Simply ladle the entire can contents 
into the bowls of choice and swish them around. 
Make sure that the ingredients all move in the same 
direction and remain in the bowl even when your 
stirring is most frantic. (After all, you will prepare 
many meals while in a desperate, frenzied state, so 
it is best to emulate real-life conditions as best you 
can.) Also, test how easily the full bowl can be 
moved. Take a short run with a full bowl to another 
department, such as men’s suits.9 Keep the contents 
as level as you can, then make an abrupt about-face 
and return to the kitchen department. 

If you managed to keep all of the ingredients in 
the bowl, then it will most likely suit your purpos- 
es. If you ended up marking too many of the suits 
when you turned around, you may want to try a 
larger bowl. Check the carpeting along the route 
you took to see if the bowl leaked too heavily. In 
these lean economic times, store managers are 
usually quite accommodating, so continue your 
tests until you are forcibly removed from the store. 








9If you have never been to this department in the store, ask 
directions or choose a more familiar department. Make sure 
the department is located a fair distance so you can test the 
bowl's portability. 
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Now, with spoon and bowl in hand, you are 
ready to begin preparing classic hacker dishes. 


Entertaining 


Until recently, hacker cuisine has always been served 
to hackers. For these veterans, not much in the way 
of an explanation or planning has been required. The 
mere presence of the food has been enough to inspire 
long sessions of dipping and enjoyment. However, as 
more digital neophytes are being exposed to the 
delights of the Net, late-night hacker chats, and other 
forms of hacker culture, so too has appeared a grow- 
ing curiosity of outsiders to eat like a hacker. 

Jumping into the hacker bowl, so to speak, is 
not as easy as it sounds. 

For hackers, there is a new concept: entertain- 
ing. Whether it is for a homogeneous group of fel- 
low hackers fresh from hack mode or for a special 
guest, entertaining requires a little more thought 
and planning than a normal hacker meal. 


eke) ts That Special Evening 


Contrary to popular belief, hackers are interested 





in developing a special relationship. Dating is a 
foreign concept to many die-hard hackers, but 
still, chowing down with that special someone 
can make for a fun evening, and hacker meals 
are an excellent way to break the ice. 














Although lining up a special guest and inviting 
him or her to dinner can be frustrating, once your 
guest has accepted, you are home free. You will 
need to decide where your guest will sit and how 
cluttered or uncluttered you want your apartment 
to be on the first meeting. The rule of thumb is to 
keep the living room, bathroom, and bedroom rec- 
ognizable. It may set the evening back if your guest 
mistakes the living room for the bathroom, 
although not a great deal of harm is done if the 
bedroom is mistaken for the living room. 
Nevertheless, cleanliness is tantamount to a solid 
relationship. 

If you are incorrigibly sloppy, you are on very 
shaky ground. In these situations, only large quan- 
tities of booze will help bridge your guest's instinc- 
tive revulsion. You may suggest meeting your 
guest at your corner bar first, perhaps because 
your place is a “little hard to find” (not to mention 
stomach). This suggestion may be greeted as won- 
derfully considerate. Upon entering your digs, 
keep the lights low and move your guest quickly to 
the table. Do not linger in your living room if it is 
hard to find the couch. 


o 


Preparing for Dinner 





Apart from general appearance, you will need to 
spend some time on the table setting and menu. Do 
not go hog wild on the table setting. Your efforts 
won’t make much difference anyway. Make sure 





that there are two plates, two knives, two forks, 
and two spoons. Also, use real napkins and not 
paper towels. 

No matter what you are planning to eat, the fact 
that you supply utensils is soothing and reminds 


your nonhacker guest that, although everything 











else in the evening may be a little difficult to swal- 
low, at least you are another member of the civi- 
lized world. This will be heartening. 

After you’ve got the table set, it’s time to decide 
on your menu. This is probably the most important 
decision you will make. You will need to decide on 
drinks, a main course, and a dessert, at minimum. 
The combination is important, because flavors of 
one course can complement or detract from those 
of another. Here are some suggestions: 





Think up a theme for the evening. It may be as 
innocuous as “Italian food” or as intriguing as 
“Einstein’s autopsy,” but let your imagination rule. 
Stay clear of themes such as “show and tell” or 
“doctor,” because the menu choices will tend to be 
too anatomical, and your guest may take offense. 





m Choose a menu based on a recent current event. 
Remember how much fun election-day potlucks 
were? Spend an hour or so in front of the televi- 
sion. Any fast-breaking news event may trigger a 
great theme. Stay away from themes concerning 
accidents, assassination attempts, or particularly 
gruesome war footage, which may put a damper 
on the evening. Choose something like “save our 
rain forests” or “cut the budget.” Themes such as 
“soup kitchen” have been popular with hackers 
over the years, as have “Klingon picnic,” “vege- 
tarian circuit design,” “finger-painting,” and “the 
art of Willem de Kooning.” : 

ml Use free association to pick the menu. This 

‘method has been used in mental hospitals with 
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great results, although usually it is not applied to 
menus. Still, it can produce some very unique 
combinations and should be given a chance if all 
else fails. | 


Once you have your menu prepared, whip it 
together. 
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In general, do not adjust your recipes. In the first 
place, you will never know exactly what your guest 
will like. If they have never had hacker cuisine 
before, minor tweaking won’t make much differ- 
ence anyway. 

If they’ve had hacker cuisine before, you can 
always keep an extra jar of Cheese Whiz handy or 
leave the ice cream carton on the table. This way, 
they can help themselves to more. 

The rule of thumb is to make your dinner as if 
you were the only one eating it. In fact, no matter 
how hard you try to make dinner to the liking of 
your guest, you may still end up being the only one 
eating it, so you might as well enjoy yourself. Life 
is too short for mind reading. 


Preparing the Meal 





Preparing the meal should not take long. Here are 
some rules of thumb: 











™@ If you have botched a recipe, just change the 


name. 





“ If you have forgotten an ingredient, just leave it 
out unless it was the main ingredient (then use 
the above rule). 





m@ If you’ve produced an ill-tasting or foul-smelling 
mess, serve it as a dip before dinner. If its odor 
is too strong, explain that it is from Zimbabwe 


or Luxembourg, where tangy food is preferred. 


Remember that half the fun of the evening starts 
with preparing the food. If you are having a good 
time, it will show in the final dish. 


Serving Tips 





In recent times, serving has been a way of height- 
ening a meal’s appeal. There are wonderful serv- 
ing bowls in bright colors, and at finer restaurants 
dishes are brought to the table under silver covers. 
This treatment adds to the suspense, while keep- 
ing the food warm. 

With hacker cuisine, serving technique doubles 
as a distraction. You do not want your guests to 
scrutinize the meal too closely. The food has suf- 
fered enough in the kitchen: It has been tortured, 
squeezed, slapped, and zapped until its integrity 
has been utterly defeated. Combine this with the 
fact that the food in general is rather ugly, and you 
will see why many hackers consider serving a 
covert action. 


RSS EEEHOEEREEEHT EEE ETFS OSH HHHTELOREHETTEE SETIFIS SS OH SHHEEEAHHHDHSHEFSHESSFOTSESSSHSSS 


BERERBEDEEODRESOBCBEBORBOEBOBEHGARSGE 


Of course, if you are eating by yourself, you © 
can eat straight from the mixing bowl. With 
guests you must remember to keep the meal 
warm. While there is nothing like eating cold 
bean dip, your guests may like to have it warm 
occasionally, and ensuring that the dish stays 
that way from microwave to computer (or table) 
is an important courtesy of serving. Using a lid or 
setting a plate on top of the mixture during trans- 
port is a good practice. 

Prior to taking the dish out to the table, look at 
it. This inspection will be your last opportunity to 
remove any offending objects (including organic 
matter, loose pharmaceuticals, or old telephone 
messages). Carefully lift any undesirable items 
from the dish and set aside. 

You may want to add some garnish at this point. 
Doing this is highly risky, however, since it will 
suggest to your guests that the dish did not turn out 
quite right. They will be asking themselves, “Why 
is this garnish here?” Garnish is the first indication 
that something is amiss. However, if you feel you 
must dress up the dish, there are some basic rules 
of thumb: 

@ When in doubt, use parsley. If you do not have 
parsley, use the darkest lettuce you have. Chop it 
into parsley-sized pieces, then spread sparingly 
on top. 

For most dishes, use a dollop of the original ingre- 
dients on top. For example, scatter some popcorn 
on top of your Popcorn Frittata (page 55), or some 











cheese on your Fish Stick Stir-Fry (page 49). This 
activity may require venturing back to the 
garbage and scraping leftovers from the cans, but 
it is well worth the time. 

® Where all else fails, use Oreos as garnish. They 
tend to go with any dish, and everyone likes them. 


With your garnish in place, it is best to move the 
dish quickly to its final destination. Here are some 
basic serving guidelines: 

“| Wherever possible, use the original bowl or pot. 
This is especially important for pots. Although 
they may be rather messy to bring to a table (or 
desk), they retain heat, so your food will stay 
warmer longer. When necessary, protect your 
table with an old magazine to prevent burn 
marks. 





™ Wipe off your bowls or pots to keep your hands 
and the hands of your guests cleaner. 

“| Bring your primary spoon to the table and use 
it as the serving spoon. (Wipe it clean first, if 
necessary.) 

“| Place the meal as close to your guests as possi- 

ble for purposes of good etiquette. 
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| For an especially ugly meal, strike up a conver- 
sation as you are carrying in the meal. The more 
controversial the conversation, the better it dis- 
tracts your guests. As alternatives, ask your 
guests to change channels or CDs to steer them 
away from the table as you set the meal down. 
In short, the more diversions, the better. 


Once the meal is on the table, you can relax. The 
worst part of serving is over. You may either offer 
to serve your guests (which is rather time-con- 
suming but polite) or simply let people know that 
they can dig in any time. A simple “well, let’s eat” 
will suffice. Coaxing guests to try a dish or two 
may be a little tricky for first-timers, but be 
patient. Once they have actually tasted the food, 
you will find that their inhibitions will completely 
disappear. 

The keys to hacker cooking are simplicity and 
creativity—the mainstays of any cook’s arsenal. 
Some words of advice in this regard: 





* Don't do anything you don’t have to do. . 
“ If you don’t have what you need, substitute. It’ll 
turn out better anyway. 








Dips 
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IN MUCH THE Same way that sauces are the culi- 
nary foundation of French cooking, dips are the 
elemental building blocks of hacker cuisine. After 
all, the more complicated dishes, such as Potato 
Chip Lasagna (see page 47), are simply the dips 
and chips mixed together. Where better to 
describe the basic techniques of hacker cuisine? 
Once you have mastered the subtle arts of spoon- 
ing, stirring, and zapping, the rest is easy. 


Transferring mountains of food from one container 
to another is a basic skill that most hackers overlook. 
The objective is to accomplish the transfer with the 
minimum amount of spillage and in the shortest 
amount of time. The spoon is used to control the 
width of the spill over the lip. Especially when you 
are transferring portions from a larger bowl into a 


smaller one, your accuracy will be very important. 
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Starting with your two containers as close togeth- 
er as possible, grasp the first (or source) container, 
tilt it over the second (or destination) container, and 
pour, using the spoon as a means of controlling the 
flow. If you are a beginner, your ratio of spilled to 
spooned food may be high. However, as you become 
more facile, your spilled-to-spooned ratio should 
decrease, until finally you are able to transfer the 
entire mixture where you want it. 

The classic way to control the spill is to rotate 
the source bowl slightly while using the spoon to 
push the mixture over the rim. As you rotate, the 
trailing edge of the spill will be continually forced 
in the direction of the rotation, while the leading 
edge will spread less due to friction. In the mean- 
time, the spoon is moving the food as fast as it can 
into the new bowl. 

If you are spooning out of a can or a smaller 
bowl, the technique can be abbreviated. Instead of 


pouring the mixture, you can usually turn the can 











completely over, give it a solid thwack, and the 
entire contents will land in the destination bowl. 
(This is referred to as jamming.) If the can holds 
solid food—like refried beans or Spam—this tech- 
nique works very well. 

Finally, if the can is too big and you are having 
a hard time getting a grip, dig the spoon into the 
food and, with a circular motion, remove as much 
with your spoon as you can. Then, with the snap of 
your wrist, slop the contents of the spoon into the 
bowl (for obvious reasons, this is referred to as 
slopping). Try to move the food with a minimum of 
SCOODS. 

In any spooning variant, speed is the key. The 
faster you can get the food where you want it, the 


sooner you will eat. 


After you have transferred the basic ingredients into 
a large bowl, it is time to stir. First check to see that 
everything is in the bowl. Especially if you are feed- 
ing others, check your recipe and compare it to what 
you see in the bowl. Remove anything that moves. 
There are two basic procedures for stirring: 
with and without your spoon. Stirring with your 
hands is often more efficient and more control- 
lable than stirring with a spoon, especially when 
the final mixture requires a mushy consistency. 
To decide whether to use a spoon, look at the 
recipe's ingredients. If you are going to break these 
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ingredients apart, then using your hands is more 

practical: You will be able to feel the different tex- 

tures in the mixture and know when to separate 
them. Also, determine whether you want a loose 

mix with larger intact lumps. Using your hands will 

facilitate a rougher mix. For example, in Loose 

Pudding Surprise (page 74), you will want puddles 

of chocolate milk to be suspended in the pudding. 
The techniques of hand stirring are: | 

"= Squeezing. Grab the food in either hand and 
squeeze. The ingredients should squirt out 
through your fingers with a flatulent sound. 
Rapid squeezing should sound like a train in 
mud. Squeezing is a great way of mixing your 
food: It not only produces satisfying sounds to 
work by but also builds up your forearm muscles. 

“ Slapping. Take a chunk of food on a flattened 
palm and slap it into the remaining mixture. 
This technique is also referred to as “torturing 
your food.” (See below, slamming.) 

"= Slamming (emphatic variation of slapping). 
Grab a large portion of the ingredients in both 
hands and slam them down again, roughly in 
the same spot. Slamming’s major drawback is 
that it does not achieve good mixing. It is most- 
ly useful for getting your frustrations out at the 
end of a bad day. 

“ Finger stirring. This is obviously microstirring. 
When you find little pockets of ingredients, for 
example, some Cheez Whiz that refuses to 
blend into the rest of the batch, whip that por- 











tion with a single finger, using a circular 
motion. 

Peeking. Remove your hands from the concoc- 
tion and visually inspect it for any active life 
forms. Pull it apart, pushing aside any large 
pieces, and examine the minutiae. Get your 
nose as close to the mixture as possible so that 
you can detect any unwelcome smells. 

Shiatsu. This classic Asian massage technique 
works wonders on hard-to-stir portions. Using 
your fingers, push and pull at the mixture as if it 
were a couple of lumpy shoulders. An occasion- 
al slap or punch is also good. 
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If you want to pulverize, chop, smash, or indis- 
criminately mix, then the spoon is your ideal 


instrument. Keep your primary spoon handy for 
these jobs. Follow these steps: 





Basic stirring. Grasp the bowl firmly by the rim. 
If your hands are slimy, use rubber gloves or 
place your forearm across the top of the bowl. 
Keep the bowl steady. With your spoon, smash 
the large chunks of food against the bottom. 
Then, with a scooping action, scrape them off 
again. Continue doing this until the larger 
chunks disintegrate. 





Whipping. With fierce, circular strokes, stir the 
ingredients together rapidly and without mercy. 
If you are in the northern hemisphere, stir 
counterclockwise to take full advantage of the 
Coriolis effect. (In the southern hemisphere, stir 
clockwise.) Whip the mixture as quickly as you 
can. Keep in mind that stirring can be an aero- 
bic exercise.! 





Chopping. Use chopping when you discover 
unwanted lumps. With the edge of the spoon, 
chop the mixture with short vertical motions. 
Alternatively, you can smash these chunks 
against the side of the bowl. Check to see if any 
mixture is stuck on the bottom of the bowl. If so, 
scrape it off with the spoon. Squeegee any of the 
mixture off your countertops. 





‘If you are interested in adding a cardiovascular exercise to 
your food preparation, jog in place as you stir. 














Thwacking. Use the bottom of your spoon to 
hit the mixture hard. You will hear a loud 
thwack. 

The final product should not betray any of the orig- 
inal ingredients. With proper stirring, the mixtures 
will have muddled colors, hard-to-describe tex- 
tures, and unusual odors. If you find that the end 
product looks slightly disgusting, then you are 
probably doing everything correctly. 





Warming is an art form. Too often restaurants— 
especially fast food restaurants—overlook the 
importance of microwaving food for the right 
amount of time. They will prepare most of the 
dishes properly and then proceed to zap the rolls 
for fifteen minutes on high. The rolls will feel soft 
to the touch but inside be blazing hot and inedible. 
The roll adheres to the first tongue it touches. 
Hackers refer to warming food with a 
microwave as zapping. There is no better way to 
learn about zapping than by trial and error. 
Experiment with the microwave so that you get a 
feel for how much damage zapping can cause. For 
example, take a flour tortilla and place it into a 
microwave. Zap it for ten seconds, then take it out 
and examine the temperature and texture. Is the 
tortilla hot enough? If not, pop it back in for 
another ten seconds, and continue doing this until 
you get the right results. 
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Experiment with bean dip, Cheez Whiz, frozen 
hamburgers, and so on. Keep zapping until you 


begin to pick up a sense of how long you need to 


use the microwave for different ingredients. Here 


are some guidelines: 





Always use the high setting. It makes no sense 
to try to defrost or warm in a microwave. 
Microwaves were designed for quick cooking, 
so blast your food. 





Use the times indicated on most recipes as a 
rough approximation of the zap time. Set the 
zap time as indicated in the recipes, but then lis- 
ten for popping sounds or explosions coming 


from your microwave. These sounds usually 
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indicate that the dish is done. Remove quickly 
and hose down the inside of the microwave. 

If you think of it, stop the zapping midway 
through and stir the dish. This pausing technique 
is usually very helpful for casseroles, soups, or 
dishes with a high liquid content. You will find 
that the edges heat up pretty quickly, leaving the 
middle of the dish ice cold. Although some hack- 
ers like this temperature differential, a quick stir 
results in a more consistently warm dish. 

The problem with stirring during the cooking 
time is that you hate to wait by the microwave. 
Some hackers set their microwaves to half the 
zap time so they get a reminder to stir the food 
when the microwave beeps. However, more 
often than not, this also is too complicated. In the 
end, you will probably not do any of this stirring, 
so it is best not to get your hopes up. 

To test the food's temperature, stick your finger 
into the middle of it. If the food is underzapped, 
its center will be cold. If the food is overzapped, 
you will see blisters. Adjust your cooking time 
accordingly. 

When removing the dish from the microwave, 
always use pot holders. If you do not have any, 
then it is best to perfect a “juggling” technique 
for moving the dish to the table. Lightly toss the 


dish up in the air (this will momentarily cool 





your fingers) and alternate hands 
Never use metal containers in a microwave— 
not even as a joke. 
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Cattle dip has long been a Texan 
favorite, combining the great taste of 
beans and beef jerky into an easy-to- 


chew dip. This dip is great to serve at barbecues, but 


inappropriate for the geriatric population because 
the beef jerky does not really soften that much. 


1 large 
can 

1 can 

3 sticks 
1 jar 

41 packet 
2 large 
1 can 

1 can 

1 can 


1 tsp. 


bean dip 


pinto beans 

beef jerky, chopped 
Cheez Whiz 

onion soup 

chilies, chopped 
chopped olives 
corn 

Spam, diced 


soy sauce 

















1. Combine the ingredients in a large bowl and stir 
until lumpy. Let the mixture stand for 10 min- 
utes (if you are not too hungry). 

2. Serve immediately or chill overnight. 

SERVES: 2OR3 
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For cheese lovers, the classic Swiss 
fondue has been updated for quick 





preparation and a more modern taste. 
2 pounds Cheddar cheese 
1 package Velveeta cheese 


1/2 cup sour cream 
dash pepper 
dash salt 

1 bag pork rinds 


1. Chop the Cheddar cheese in 1/2” strips and 
place into a large bowl. Cut in the Velveeta 
cheese and mash. 

2. Microwave cheese mixture for 5-6 minutes 
until melted. 

3. Stir thoroughly into a smooth consistency. Add 
remaining ingredients and serve very hot with 
the pork rinds. 

SERVES: 2OR3 

Variations: 

Hacker Fondue with Cheese Strips. Serve with 

cheese strips alongside. 
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Hacker Fondue with Slim Jims. Instead of 
serving with cheese strips, use spicy Slim Jims 


for a great surprise. 


Five-Minute Quiche Dip 





This quick dish is a variation on stan- 
dard quiche without the hours of mix- 





ing and baking. Milk, eggs, and cheese 
are replaced with unflavored gelatin and Cheez Whiz 
to approximate the same taste and consistency. Serve 
as a main course or as a dip with chips. 


2 packets unflavored gelatin 


1 cup chicken stock 

1 bottle Cheez Whiz 

1 bottle mushrooms 

1 can corn 

1 can Spam, diced 

1 can chopped olives 

2 tsp. soy sauce 

dash pepper 

dash salt 

1 frozen pie crust, premade 


1. Combine the gelatin and chicken stock. Zap in 
the microwave for 3 minutes. 

2. In a bowl, combine all remaining ingredients 
except the pie crust. 

3. Pour mixture into pie crust. 

4. Let quiche cool until runny. Serve warm (for 
firmer quiche, store in the refrigerator overnight). 

SERVES: 2OR3 
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black pepper 


tomato sauce 
salt 


green ch 
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3 raw 
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1 dollop 
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dash 
1. Combine the ingredients in a large bowl and stir 


1 can 
1/2 can 
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until the mixture is lumpy and thick. For extra 
2. Serve immediately with tortillas or chips, or 


thickness, add bread crumbs. 


chill overnight. 
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crackers. 








3 cups vanilla pudding 2. Add the remaining ingredients and whip until 


1/2 cup mayonnaise smooth. | 
1 pound chocolate candy (such as 3. Serve chilled. Do not leave dip out too long, or it 


M&M's or Reese’s Pieces) will spoil. 


dash black pepper for zest SERVES: 2ORS3 
dash salt . . i 
dash paprika (for garnish) Tuna Fish Dip ' 





1. Combine all of the ingredients except the papri- This is another wonderful mayon- 


kaina large bowl and mix well. The pudding naise dip that combines equal parts 





and mayonnaise should completely coat and of tuna fish with mayonnaise. It is q 


cover the candy. like eating a tuna fish sandwich without the bread. 


2. Shake the paprika on top. 


2 cans tuna fish 
3. Serve chilled. | 2 cups mayonnaise 1 
SERVES: 2TO 4 1 tsp. white or black pepper | 
dash salt 
Mayonnaise Turkey dash paprika (for garnish) 





1. Empty the tuna fish into a bowl and mash thoroughly | 
with a fork until there are no large chunks. 


Whip 


Smoked turkey and mayonnaise * 9. Add the remaining ingredients and whip until ] 


have always been favorites of sand- smooth. 7 | 





wich lovers. This unique dip blends : 3. Serve chilled. Do not leave dip out too long, or it 


these two tastes into a creamy dish that can be will spoil. ; 


served with pumpernickel crackers or plain old SERVES: 2OR 3 


corn chips. 
2 packages smoked deli turkey 


Peanut Butter and Jelly 





3 onnaise . 
cups may ai Dip 
1 tsp. white or black pepper 
dash salt Peanut butter dips have long been a 
dash ' paprika (for garnish) mainstay of hacker get-togethers. 





1. Place smoked turkey on a cutting board and The key with these classic dips is to 






chop into very fine pieces. Pour into a bowl. 
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make the peanut butter creamy enough to be 











scooped onto chips or crackers. To do this, choose 
slightly runny peanut butter if you can find it (many 
health food stores stock a “raw” peanut butter in 
which the oil separates very easily from the rest of 
the peanut butter), but because this is not always 
readily available, this recipe includes some veg- 
etable oil to loosen the mixture. The chilies and pep- 
per add a great spiciness to the dip. 


1 large peanut butter 

jar 

1/2 cup vegetable oil (for creamier 
dips) 

1 small green chilies, chopped 

can | 

1 tsp. white or black pepper 

dash salt 

4 jar grape jelly 

handful nuts (for garnish) 


1. Combine all of the ingredients except the jelly 
and nuts in a large bowl. Whip until creamy. 
2. Swirl in the jelly. Do not stir too much. 
3. Seatter the nuts on top and serve chilled with 
crackers or chips. 
SERVES: 2OR3 
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This sour cream-based dip originates 
in Australia, where it is served, like 





everything else, with large quantities 
of beer. Although rumored to have been used in a 
bind on sheep farms, this dip is very popular with 
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almost any chip, pretzel, or cracker. It is normally 
served thick, in a large container or bucket. 


1 container sour cream 


1 packet onion soup mix 

2 large chilies, chopped 

4 can chopped olives 

1 can corn 

1 can Spam, diced 

1 thsp. chili powder (optional) 
1 tsp. soy sauce 

dash pepper 

dash salt 


1. Combine the ingredients in a large bowl and stir 
until lumpy and white. Add the chili powder for 
extra punch. | 

2. Serve immediately, or chill overnight. 

SERVES: 2ORs3 


Peanut Butter Hot 





Fudge Dip 






This classic dip marries the wonderful 
richness of chocolate and peanut but- 
ter. It may be served warm or chilled. 


1 large peanut butter 

jar 

1/2 cup vegetable oil 

1/2 cup brown sugar 

1 pound chocolate candy 

1 cup chopped nuts (optional) 
dash salt 

1 jar hot fudge sauce 











1. Combine all of the ingredients except the hot Fried Rice Dip 


There is nothing as tasty as old fried 


fudge sauce in a large bowl. Whip until creamy. 
2. Swirl in the hot fudge sauce. Do not stir too much. 


3. Serve chilled, or zapped in the microwave, with rice that has lounged around in 





chocolate bars or chips. 
SERVES: 2ors3 


your refrigerator for days. Of 
course, you will want it to be roughly the same 
color as the original dish, but a quick zap in the 
microwave (with a little water) can bring tt all 
back to life. 

2 tbsp. water 


Sometimes after eating a heavy meat 1 carton leftover fried rice 


dish, you may hanker for something 1 cup sour cream 


chocolate and sweet. This dip is just 





1 packet onion soup mix 
the thing. It has its roots in Swiss fondue, except that 1 can chopped olives 
2 tbsp. Gheez Whiz 


2 tbsp. vegetable oil 


it has more chocolate and is usually eaten without 
fruit or ladled by itself into small serving dishes. 
Serve with crackers, chips, ice cream, or chocolate 2 tbsp. soy sauce 
bars and plenty of napkins. dash pepper 


4 pounds’) chocolate candy 1/2 bag frozen peas, thawed 


2 jars hot fudge sauce 1. Add the water to the fried rice and zap in a 
1/2 tsp. brown sugar microwave until the rice is moist and regains its 
1 cup M&M's (for garnish) original consistency. (Do not use leftover white 
dash salt rice even you’ve collected enough to fill a stadi- 


1. Combine all of the ingredients in a large bowl. um. White rice tends to dilute the dip's taste, so 


2. Zap in a microwave for 4 minutes or until all of save it for the No-Op Dip [see page 35] if you 
the mixture has melted. need to use it up.) 
3. Stir until smooth. 2. Combine all of the remaining ingredients 
4. Serve hot with chocolate bars or chips. Keep mix- except the peas in a large bowl and mash 
ture warm for best results. Periodic zapping in gently with a fork. The rice should stick 
the microwave will keep it loose and scoopable. 


SERVES: 2ORs3 


together. 





3. Add the peas and stir until the mixture is colorful 
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and appealing. Be patient. This may take a while. 
4. Serve warm with rice cakes or leftover tortillas. 
SERVES: 2OR3 


Leftover Mashed Potato 
Dip 





Mashed potatoes can keep in the 
refrigerator for quite a while. With a 





little reconstructive therapy, old dry 
potatoes can be whipped into a moist batch as long 
as their color is approximately white. Just add 
milk and stir. However, for special occasions, you 
may want to add a little mayonnaise and sour 
cream to leftover mashed potatoes to make a real 
crowd pleaser. This combination tastes great, and 
you can serve leftovers as a side dish at your neat 
meal. Try this dip with potato chips for the extreme 
potato treat. 


4 cups leftover mashed potatoes 

41 cup mayonnaise 

1 cup sour cream 

2 tbsp. vegetable oil 

2 tbsp. garlic salt 

1 tbsp. salt 

2 tbsp. water 

dash pepper 

41 cup crumbled potato chips (for 
texture) 


1. Combine the ingredients in a large bowl and 


whip into a frenzy. Crumble in old potato chips" 
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for added crunchiness. (Anything dry and 
crunchy will do; leftover sardines are also an 
intriguing substitute.) 
2. Serve warm with chips or pretzels. 
SERVES: 2OR3 


Butter Dip | | 


For that great butter taste, there is nothing 
better than the real thing. This dip is ideal 
to serve with bread sticks. 








2 tbsp. vegetable oil 

1 tub whipped butter or faux 
butter 

dash pepper 


1. Stir the oil into the butter to soften it for dipping. 

2. Zap in the microwave very briefly. If you zap 
this dish too long, you might need to serve it as 
a butter shake, so watch out. 

3. Sprinkle with pepper and serve warm with 
chips or pretzels. 


SERVES: 4TO 6G 


Liverwurst and Anchovy 
Tub 





_ This dip started out on pizza and 







finally found its way into a unique 
dip. Not everyone will appreciate the 
combination of liver and the saltiness of anchovtes, 


but it is bound to make people step back. The secret 























is to whip the liverwurst with a little mayonnaise to 
make it creamier, then to chop in the anchovies. 
Fish liver is a great source of vitamin A; liver and 


JSish are doubly so. 


3 tubes liverwurst 

2 tins anchovies, chopped 
dash pepper 

1/2 cup mayonnaise 


1. Whip the liverwurst, anchovies, pepper, and 
mayonnaise in a large bowl until soft. 
2. Zap in the microwave very briefly. 
3. Serve warm with chips or fish sticks. . 
SERVES: 4TO6 


Paper Bag Surprise 


Ever wonder what drunks carry 
around in those paper bags? I guess 





not. But anyway, this dish looks like 
old airplane glue and is sure to please even the most 
seen-it-all hacker. 


1 cup mayonnaise 
1 cup sour cream 
1 can whole pinto beans 


1 packet vegetable dip mix 


2 thsp. Cheez Whiz 
1 tbsp. chili pepper 
1 tsp. salt 

dash pepper 


1. Whip the ingredients in a large bowl until com- 


bined. Do not worry about breaking up the pinto 
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beans. Youw’re working for a battered character 


in this dip. 


2. Zap in the microwave for a very short period of 


time. 


3. Half-fill a bag with the mixture. Roll the sides of 
the bag down for easier access. 


4. Serve warm with chips, or just use your fin- 


gers. If you have leftovers, you can easily set 


them out on a street corner and watch the 


derelicts enjoy. 
SERVES: 4TO6 


Fries and Ketchup Dip > 








There is nothing that beats the great 
taste of fries and ketchup. The prob- 
lem is how to serve them in a dip yet 


keep the same flavors and textures. This recipe 


solves that problem by partially mashing the fries 


into ketchup. The basic ingredients are still recog- 


nizable, and even the hardest fries tend to get soggy 


enough to be in a dip. Serve with chips or pretzels. 


4 cups 


2 large 


bottles | 


2 tsp. 
1 tsp. 
1 tsp. 
1 squirt 


French fries, leftover or 
freshly fried 
ketchup, cold 


salt 

soy sauce 

pepper 

mustard (for garnish) 














1. Zap the fries in a microwave for 2 minutes until 
steamy. If the fries are old, sprinkle with water 
first to make them more soggy. 

2. Chop the fries with a fork until they are half- 
mashed. Stir in the ketchup and all of the 
remaining ingredients, except the mustard. 

3. Squirt on the mustard and serve immediately. 
It's like a hot fudge sundae—the heat of the fries 
and the cold of the ketchup are great together. 

SERVES: 4TO 6G 
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For you non techies, a No-Op was an 





assembly-language statement used to 
fill space. In the old days of main- 
frames, it did nothing. Well, this dip is used to fill 
space. It has no cholesterol or fat and is practically 
tasteless. If there weren’t the salt, you’d swear tt was 
a mistake. It is designed to be served when you have 
fussy guests. (You know, the ones everyone else hates 
to be around because they can’t eat anything you 
serve or they are on a diet, or whatever.) Point these 
people in the direction of this dip and you'll be sure 
to please them. Keep reminding them that it ts fat- 
free, and they will ignore their taste buds. Have 
enough on hand for unannounced visits. 


2 pounds unflavored gelatin 
1 cup leftover white rice (optional) 
dash salt 
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1. Whip the gelatin until it looks like regurgitated 
agar. Mix in the rice and salt. | 
2. Store in the refrigerator (this dip will keep for 
~ months!) 
3. Serve cold with celery. 
SERVES: 4TO 6G 


Minced Burger Dip 





This dip is a great complement to 
Fries and Ketchup Dip (see page 





34)—both give you that diner feeling. 
The trick is to cut up the burgers so that the buns 
adhere to the burgers themselves. Keep the patties in 
place by using old burgers where the ketchup has 
congealed onto the meat. , 


1 dozen day-old burgers with buns 
1 cup mayonnaise 

1 cup mustard or ketchup 

1/2 cup Worcestershire sauce 

1 tsp. salt 

1 tsp. pepper 


1. Zap the burgers for 2 minutes until the buns 
soften. Make sure you take the foil wrappers off 
first. — 

2. Put burgers on a clean counter and let cool. 
Chop them into bite-sized pieces. 

3. Mix the remaining ingredients in a large bowl. 

4. Stir in the chopped burgers. 


5. Serve immediately. 


SERVES: 4TO G6 











Leftover Chinese Food 
Dip 





Like many hackers, you may tire of 


Chinese food—especially when you’ve 





had it in your refrigerator for ages. 
The solution is to disguise it and serve it as a dip to 
guests. It tastes great, and most of your guests will 
feel as if they’ve visited a foreign country. Serve with 
chips, pretzels, or, for that special taste, tortillas. 


2 cartons leftover Chinese food 


1 bottle sweet and sour sauce 
1 cup mayonnaise | 
1 cup crispy Chinese noodles 
2 thsp. soy sauce 

dash salt 

dash pepper 


1. Zap the Chinese food for about 2 minutes. Adda 
splash of water to the food if the rice is too dry. 

2. Stir in the remaining ingredients. 

3. Serve immediately. 


SERVES: 4TO 6 
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This dip is meant to clean your rings! 
It is dark and spicy, but creamy. It ts 





the perfect complement to a day tin- 
kering with a favorite low-level driver. Serve with 


chips or warm tortillas. 


2 cans chili without beans 


BEGEEEEE 


2 cups soy sauce 

1 cup mayonnaise 

1 cup spicy (hot) salsa 

2 cups green chilies, chopped 


1. Combine the ingredients in a large bowl. 

2. Zap in a microwave for 2 minutes until steamy. 

3. Serve immediately. 
SERVES: 
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4TO 6G 
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Gorn Salad Dip 


There is nothing better than a large 





bowl of corn salad to start a meal. 


This popular substitute combines the 





flavors of corn salad with the ease of eating it in a dip. 


; 4 large corn 

cans 

1 cup mayonnaise 

1/2 cup soy sauce 

; 1/2 cup corn mush (optional) 
8 corn tortillas, chopped 
1 thsp. spicy (hot) salsa 

: 1 cup green chilies, chopped 


1. Combine the ingredients in a large bowl. 

2. Zap in a microwave for 1 minute until just 

° warm. Be sure to watch the time—otherwise, 
the mayonnaise might separate. 

3. Serve immediately. 


SERVES: 4TO 6G 
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Whipped Pizza Dip 


This creation started with leftover 


pizza, a large party, and no dips to 





serve. Under the pressure of time, the 
host whipped together—literally—a dip that was an 
instant hit. Use leftover or freshly made pizza for 
this dip. Pepperoni, mushroom, or anchovy pizza 
gives the best taste combination. 


1 large pizza (preferably pepperoni, 
mushroom, or anchovy) 
1 small sliced mushrooms 
can 
1 can chopped olives 
1 cup mayonnaise 
‘W/2 cup ketchup 
1/2 cup soy sauce 
1 tsp. chili sauce 
dash salt 
dash pepper 


1. Chop the pizza into bite-sized pieces using a 
Sharp knife. 

2. Zap the pizza in a microwave until the cheese 
melts. 

3. Combine pizza with the remaining ingredients 
in a large bowl. Whip until all the pieces of the 
pizza are submerged in the sauce. 

4. Serve with chips, pretzels, or celery. 

SERVES: 4TO6 
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If you are serving Mezican food, 





some beer and a large bowl of gua- 





camole will put your guests in the 
right frame of mind. Hacker Guacamole is spicy 
and chunky, combining the smoothness of the avo- 
cados with the crunchiness of leftover chips or pret- 
zels. Most corner stores now carry premade gua- 
camole, but any green-colored dip and mashed soft 
avocados can be substituted to give roughly the 


same taste. 
2 tubs premade guacamole 
1/2 cup spicy (hot) salsa 
1 can whole olives 
1/2 cup mayonnaise 
1 cup leftover chips or pretzels 
dash salt 
dash pepper 


1. Combine the ingredients in a large bowl. 

2. Stir until the mixture is smooth and chunky. 

3. Serve with corn chips or warm tortillas. 
SERVES: 4TO6G 


Leftover Chip Dip 


If you entertain often, you will regu- 





larly experience the problem of 





what to do with leftover chips and 
pretzels. Store them in a bag until you have 





enough to make this dip. | 31 





4 cups 
1 can 

1 packet 
1 cup 
1/2 cup 
1/2 cup 
dash 
dash 





old chips 

chopped olives 

onion dip 

sour cream 

ketchup 

spicy (hot) salsa 
salt 


pepper 


1. Combine the ingredients in a large bowl and let 


soak for 20 minutes or until chips soften. (If you 


cannot wait, then 5 minutes will do.) 


2. Stir until the mixture is smooth and chunky. 


3. Serve with chips. 
SERVES: 4TO6G 
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Next to the wheel, Cool Whip is 


humankina’s greatest invention. Its 
smooth, creamy taste goes great with 


anything—from desserts to dips. This simple recipe 


clocks in under 1 minute to prepare and provides a 


sweet alternative to onion dip at a party. Put tt out 


on the table with your other dips and watch the 


faces of your happy guests. Try serving this with 


chips or chocolate bars. 


1 tub 
1/2 cup 
1 tsp. 
dash 


Gool Whip 
powdered sugar 
cinnamon 


salt 


& 
s 
S 
& 
& 
& 
& 
& 
& 
% 
ES) 
> 
® 
& 
& 
s 
8 
eS 
SJ 
s 
8 
& 
SS 


BREEDER REEEOEOCEEEFEE EET OT OR OEGREARREREEEBEDTBEBEEEEEEEE EEE EE TOCGERAGAEAREBEBEEEBEDDS SD 


1. Combine the ingredients in a large bowl. Whip 
until smooth. 
2. Serve immediately. 
SERVES: 4TO6G 
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This heavy-handed version of the 
Middle Eastern favorite babaganush 





(pronounced buh-buh-ga-nush) embell- 
ishes the base. of charbroiled eggplants with a 
Mexican flavor. The recipe has been reduced to under 
10 minutes and delivers the smoky taste we expect 
from Middle Eastern food. 

1 packet babaganush mix 


Ito 2 water (follow 

cups instructions on dip packet) 
1 can green chilies, chopped 

1 tbsp. salsa 

1 can chopped olives 

1/2 bottle Cheez Whiz 

1 tsp. garlic salt 

dash pepper 


1 package falafel bread or Ritz 
crackers 
1. Follow the directions on the babaganush mix 
packet. (To save you time, this recipe calls for 
mix. If you cannot find babaganush mix, use any 
other kind of quick dip mix. Hummus and onion 


soup mix are good substitutes.) 








2. Fold in remaining ingredients and stir in a large 


bowl. 


4. Serve with Ritz crackers or sliced falafel bread. 


SERVES: 


Blazing Hummus Dip 








who were unable to leave well enough alone. 





4TO 6G 


This favorite Middle Eastern fare has 
been “hacked” with more spices and 
chunkier ingredients by some hackers 


1 packet hummus mix 


Ito 2 water (follow instructions 
cups on dip packet) 

_WV2 cup sour cream 

W/2 can garbanzo beans 

3 to 6 jalapeno chilies, chopped 
1 tbsp. salsa 

41 can chopped olives 


1/2 bottle Cheez Whiz 
1 tsp. garlic salt 


dash pepper 


1 package falafel bread or Ritz 


crackers 


1. Follow the directions on the hummus mix. (For 


variety, try substituting babaganush mix for the 


hummus mix.) 


2. Fold in remaining ingredients and stir in a large 


bowl. 


4. Serve with Ritz crackers or sliced falafel bread. 


SERVES: 


4 TO 6 
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If you are tired of those three-bean 
salads that seem to propagate in deli 





windows, this new twist will pleas- 
antly surprise you. Three-Bean Dip actually has five 
types of beans suspended in sour cream and sea- 
soned with horseradish. The blandness of the beans 
and the spiciness of the horseradish give this dip an 
unusual flavor. Serve with reinforced crackers. 


1 can pinto beans 
can | garbanzo beans 
1 can kidney beans 
1 can lima beans | 
1 can refried beans 
1 cup sour cream 


2 tbsp. vegetable oil 











1 cup horseradish 


1 tsp. Worcestershire sauce 
dash salt 
dash pepper 


1. Combine the ingredients in a large bowl and stir 
until lumpy. 
2. Serve immediately. 
SERVES: 4TO6 
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This nutritious dish combines high- 
quality fiber with good taste in a dip 





that takes aim at the lower digestive 
tract. Serve the dip with plenty of water, and group 
catharsis will take on a special meaning. 


1 can sauerkraut 

1 can prunes, mashed 
1 can refried beans 

1 cup mayonnaise 

2 thsp. vegetable oil 

1 tsp. sugar 

dash salt 

dash pepper 


1. Combine the ingredients in a large bowl and stir 
until thick. 
2. Serve immediately. 
SERVES: 4TOG 
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Cold Gravy Dip | 


Congealed gravy is the most misun- 
derstood food in the refrigerator. 





Although most people think it 
appears inedible until warmed, a few brave souls 
have pioneered serving leftover gravy straight 
Jrom the refrigerator as a unique dip. The hara- 
ened fat on the top can be removed for the squea- 
mish or dieters but alternatively adds a wonderful, 
slippery feel to the dip. Mix in corn and pinto 
beans, and you have a hearty meal, suitable for 
even the most meat-and-potatoes individuals 


among Us. 
2 cups cold brown gravy 
1 can pinto beans 
1 can corn 
1 small sliced mushrooms 
can 
1 tsp. garlic salt 
dash salt 
dash pepper 


1. Combine the ingredients in a large bowl. Stir 
until thick and lumpy. 
2. Serve immediately. 
SERVES: 2TO 4 











Dinners 
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DINNERS HAVE TRADITIONALLY been eaten at 
the end of long nights of hacking and served in 
the early morning hours just before dawn. This is 
when clusters of hackers would emerge from 
their labs and traipse over to the twenty-four- 
hour coffee shops. Out of the kitchens would roll 
hamburgers, fries, milkshakes, sundaes—any- 
thing and everything the chef had on hand from 
the dinner crowd the night before. If a hacker 
had a day job, he would try to squeeze in a cou- 
ple of hours of sleep after his dinner before get- 
ting on his machine once again. For students, 
class would start. 

In either case, dinner was a celebration. The 
sun was going to rise again and the night’s efforts 
were completed, at least for the time being. 

When the act of walking became too much of 
a distraction, dinners moved to the lab. The same 
celebratory air pervaded the entire meal. Soon 
the smells of cheese and meat would come waft- 
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ing through the air as hackers stoked up their 
microwaves in makeshift kitchens alongside 
their computers. Old printouts would serve as 
cutting boards, slide rules as handy knives or 
spoons. Soon dinner would be warm enough and 
irresistible to the hungry and frenzied hackers in 
the room. 

So hacker dinners were born. 

The most notorious dinners to have their origins 
in the labs were the leftover dinners. Here the basic 
ingredient was a previous meal hidden at the back 
of a refrigerator. Where other cuisines might start 
with a roux or sauce, hacker fare started with what 
was left in the refrigerator. This culinary tradition 
kept expenses relatively low, although the first 
attempts were marked with reported cases of 
dysentery, chronic headaches, and yeast infections. 
Needless to say, this technique has come a long way 
from its origins, and today hackers find themselves 


in a higher income bracket. Such rummaging in 








public refrigerators is no longer necessary: 
Hackers' own refrigerators are a perfect source for 
old meals, and with better health care, most infec- 
tions and maladies can be quickly treated with no 


lingering embarrassment or side effects. 
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The Art of the Leftover 





There is an inside joke in the hacker community. 
Where other cuisines have recipes that have been 
handed down from generation to generation, 
hacker cuisine has actual meals handed down for 
generations. By nature, the hacker is not apt to 
throw much away. 

After years of being reminded of the starving 
masses outside the borders of their country, hack- 
ers stow their leftovers in any container that can be 
appropriated for the purpose. (See Appendix A: 
The Zen of Cleaning Up.) A large take-out dinner 
may be placed into the refrigerator and recycled 
into another dish. This dish in turn may not be fin- 
ished, so may in turn be shelved and recycled once 
again. In the end, the Chinese mushroom that was 
recycled into the original fried rice at your local 
take-out may surface years later in a Deadhead 
Breadball Casserole (page 44)—with a completely 
new color, texture, and taste. To a hacker, biting 
into this morsel can be a religious experience. 

The secret to any dinner that incorporates left- 
overs is, of course, the knack of combining unique 
tastes. For timid chefs, mixing leftover spaghetti 
with old Jell-O may be too much. Yet in the hands 
of a seasoned hacker, these two foods—mixed with 
a little pepper and jalapeno—can be transformed 
into a fiery dip. The same hacker may instead 
infuse the mixture with a heavy dose of chocolate, 


brown sugar, and cinnamon and transmute it into 

















a palatable dessert. This is sheer hacker alchemy! 
The key, of course, is imagination, and what seems 
to work best is the art of free association. One must 
clear one’s mind and let the basic contents of the 
refrigerator dictate the recipe. A hacker at work 
assembling his leftovers most resembles a patient 
facing a psychiatrist: The inner recesses of the 
patient's mind (as represented by the refrigerator) 
are laid bare on the counter. The jumble of free 
association folds the ingredients into unlikely but 
pleasing configurations, and the result is a 
Rorschach blend of colors and shapes. 


Rules of Thumb | 


There are a number of rules that, if followed, can 





produce a higher percentage of great tasting dishes. 

“| Combine older dishes with newer ones. Where 
ingredients in one set of leftovers may be too 
mushy, they will be offset by the relative crisp- 
ness of newer ingredients. | 

™ Always include some freshly opened ingredi- 
ents. Too many leftovers in a dish will simply 
taste too old. There is no fooling the hacker 
palate. Add freshly opened cans to leftovers for 
great results. 

“ Diversity is the goal. There is nothing more bor- 
ing than mixing similar dishes or textures 
together to form a new recipe. Although 
Michelangelo Lasagna Sandwiches (see page 
55) have long been a favorite of hackers, you 
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will get more mileage when you combine some 
Italian leftovers with Chinese or Lebanese left- 
overs. Or try combining chopped peanut butter 
sandwiches with bottom-of-the-bag chips or 
pretzels. Here the crispness of the chips brings 
out the mushiness of the peanut butter. 


“| Leftovers need not stand on their own. Although 


you may look at some leftovers and find their 
color or texture rather disappointing, keep in 
mind that you are not going to eat them by 
themselves. Their flavors will be mingled with 
those of other ingredients to produce unexpect- 
ed new sensations. In much the same way that 
sourdough starter, with its frothy, unpleasant 
taste, is combined with a little flour and yeast 
and cooked to a golden brown, so this mixture 
of old and new can be quite wonderful. 


™ So do not let frothy, mildewed leftovers dissuade 


you from a final dish. These ingredients do not 
need to stand on their own. That they are capa- 
ble of standing full height in your refrigerator— 
without the aid of a container—should not be 


unnerving. 


“| Thaw your leftovers first, then mix. As a rule, 


leftovers that have been left in the refrigerator 
or freezer will have melded together into a 
rigid, glutinous mass. Many older leftovers 
resemble the monolith in 2007. Chinese left- 
overs may end up looking like cubed potting 
soil. As mentioned before, this should not deter 
you from using them in your meal. 











© Just be sure to thaw frozen leftovers before fold- 
ing them into other ingredients. Do this by plac- 
ing the leftovers into a microwave and zapping 
it for a short time. The congealed mass should 
loosen up enough to be separated into a bowl. 
Dishes that have a high grease level should 
return to their malleable liquid state. 





Pick through your leftovers. You will be sur- 
prised what you will find. As long as an ingredi- 
ent is edible, leave it alone. Discard any unusu- 
al but inedible elements. 


With these simple guidelines, using leftovers can 
be a fun and highly enlightened practice. As 


always, the key is creativity. 
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Spaghetti 








Tired of the same spaghetti every 
night? Then switch to Chinese crispy 
noodles, available in cans at the gro- 


cer’s. Preparing this crunchy alternative ts much 


quicker than cooking regular spaghetti and dresses 


up an otherwise normal meal. 


af’ A bw 


2 cups crispy Chinese noodles 
1 jar spaghetti sauce 

2 tbsp. chopped garlic 

1 small sliced mushrooms 

can 

1 tsp. garlic salt 

dash salt 

dash pepper 


. Submerge the noodles in a bowl of cold water for 


5 minutes to ensure the desired soggy texture. 


. Combine the ingredients in a large bowl. 
. Stir until thick and lumpy. 

. Zap in a microwave for 5 minutes. 

. Serve immediately. 


SERVES: 2TO 4 
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This vintage sixties recipe has been 
updated to include more veggies, but 
it still has the unbeatable original 











texture. It dates back to Grateful Dead dinners, 
where a filling casserole was the best cure for those 
preconcert munchies. Serve as a side dish at barbe- 
cues, a quick dinner, or a late night snack. 

1 loaf Wonder bread or other 


soft white bread 


2 eggs 
1 tsp. butter 
2 tsp. salt 
41 cup pre-grated cheddar cheese 
1 can new potatoes 
1 can cream of mushroom soup 
1 can creamed corn 
1/2 tsp. pepper 
. 1 cup bread crumbs 


1. Put bread on a clean counter or in a large bowl. 
Crack eggs over the top of the bread and mix 
thoroughly until the loaf is one large, sticky 
mass. Ball up single slices by cupping the bread 
between your hands and pressing tightly. For 
better presentation, poke the crusts into the 
center of each ball. Set aside. Wipe your hands 
on a clean dishtowel. 

2. In a large saucepan, quickly melt the butter. 
Add the breadballs and sauté until they are 
browned on all sides. Stir gently or flip a la 
Galloping Gourmet. 

3. Combine all of the remaining ingredients 
except the bread crumbs. Stir until mixture is 
hot and the cheese has melted completely. Add 
water if the mixture is too sticky. 
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4. Sprinkle the bread crumbs over the top and 


serve directly from the pan. 
SERVES: 10R 2 


Breadball Marinara | 


variation is served often at Route 101 basement par 


ties. Serve it with jug wine and loud music, and 


you've got a real celebration. 
4 loaf Wonder bread or other 


soft white bread 


2 egeas 

1 tsp. butter 

1 tsp. mashed garlic 
1 jar Newman’s Own 


Sockarooni spaghetti sauos 


1/2 tsp. pepper 
2 tsp. salt 
1 tsp. Parmesan cheese 


1. Make breadballs for Deadhead Breadhall 
Casserole (see page 44). 

2. In a saucepan, quickly melt the butter. Add the 
breadballs and garlic and sauté until browne 
on all sides. Stir gently. 

5. Empty the jar of spaghetti sauce into the jan, 
stirring carefully around the breadballs wilt! 
all of the sauce is hot and the breadballs are 


A vegetarian alternative to meat- 
balls, this classic dish is best after a 


full day of marinating. This popular 


Ai 





warm to the touch. Add remaining ingredients. 
Avoid overcooking. 
4. Pour over leftover spaghetti or toast. Sprinkle 
the cheese just before serving. 
SERVES: 10OR 2 


Variations: : 

Breadball Marinara and Spaghettios. Pour the 
mixture over a bowl of Spaghettios, and you have a 
quick lunch or side dish. 
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Breadball Marinara on Toasted Bagel. Pour 
the mixture over a toasted sesame bagel, and you 
will have a great surprise. Although this Jewish- 
Italian combination is a little on the heavy side, it 
can be a great breakfast meal after a night of 
NoDoz. | 
Breadball Marinara Sandwich. Place a row of 
breadballs in a hot dog bun or. Italian roll for a 
great lunch treat. | 


Pretzel Lasagna 


Pretzel lasagna solves the classic 


problem of what to eat when you 





- are dying for some good Italian 
food and can’t wait another second for the noodles 
to boil. By substituting pretzels (or other variants; 
see below), you can achieve a great approxima- 
tion. For less crunchy lasagna, put the pretzels in 
a bowl of milk and zap it for 4 minutes in the 


microwave. 
1 tsp. butter 
V/2 bag salted pretzels 
1 can stewed tomatoes (if you 
like tomatoes) 
3 tsp. mashed garlic 
1 jar Newman’s Own 


Sockarooni spaghetti 


sauce 











Cheez Whiz (or 5 inches of 


Velveeta) 
2 tsp. salt 
1 tsp. Parmesan cheese 
1/2 tsp. pepper 


1. In a saucepan, bring the butter to a quick melt 
and throw in pretzels and garlic until they are 
lightly coated on all sides. Stir gently to avoid 
crushing the pretzels. ied 

2. Pour the spaghetti sauce, stewed tomatoes, and 
Cheez Whiz into the pan, stirring until bubbling 
and lumpy. Add salt to taste. 

3. Set aside and let cool. Shake pepper and Parmesan 
cheese on top of lasagna before serving. 

SERVES: 10OR2 | 


Variations: 

Pretzel Lasagna with Macaroni and Cheese. 
This is a leftover dish, combining leftover maca- 
roni and cheese with the Pretzel Lasagna. Cut the 
Cheez Whiz by half unless you are a real cheeza- 
holic. 

Potato Chip Lasagna. Follow the basic recipe 
but use nearly a full bag of potato chips instead of 
pretzels. Stir very carefully to avoid unnecessary 
breakage. 

Slim Jim Lasagna. Using either pretzel or pota- 
to chip “pasta,” add chopped Slim Jims for a beefy 
taste. 
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Lasagna 





ring it into the basic Pretzel Lasagna. You will no 
longer recognize the nationality (avoid egg rolls or 


soup to preserve the delicate taste of this special dish). 


1 tsp. butter | 

W/2 bag salted pretzels 

1 can stewed tomatoes (if you 
like tomatoes) 

3 tsp. mashed garlic 

1 jar Newman’s Own 
Sockarooni spaghetti sauce 

1 jar Gheez Whiz (or 5 inches of 
Velveeta) 

2 tsp. salt 

1 carton Chinese leftovers 

1 tsp. Parmesan cheese 

1/2 tsp. pepper 


1. Prepare the basic Pretzel Lasagna recipe (see 
page 46). 

3. Stir the carton of Chinese leftovers in with the 
spaghetti sauce (leave out the rice unless you 
need added bulk). Add the tomatoes and simmer. 


4. Shake pepper and Parmesan cheese on top of 


lasagna before serving. 
SERVES: 1O0OR 2 


After a few too many dog days of 
Chinese leftovers, you may still have 
more remaining. Disguise it by stir- 


4/ 
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This quick recipe is a great crowd 
pleaser. The crunchy texture of the 
chips and the smooth feel of the 
instant potatoes will delight even the most “had-it- 





all” hackers. 


1 box instant potatoes (optional) 

1 bag plain potato chips 

1 cup milk (or substitute sour 
cream for a great taste!) 

1 tsp. Parmesan cheese 

1/2 tsp. pepper 

1 tsp. salt 

1 tsp. mashed garlic 

2 tsp. butter 

1/2 tsp. paprika (optional) 

1/2 cup chopped olives (optional) 


1. (Optional) In a large saucepan, stir in the 
instant potatoes, following the directions on the 
side of the box. Substituting milk wherever 
water is mentioned in the recipe for this will 
give a smoother texture. Make sure there is 
enough room in the pan for the potato chips. 

2. Ina large bowl, dump as much of the bag of chips 
as you can. With a fork (or potato masher, if you 
are so endowed), mash the chips while pouring 
the milk over the top. Add remaining ingredients. 
Zap in the microwave for 3 minutes until the cor- 
ners of the chips are less ragged. (Alternatively, 
pour the milk into the bag and zap.) 
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3. Fold into the instant potatoes and stir until 
lumpy. Add the Parmesan cheese and pepper. 
4. Set aside and let cool. Shake paprika on top or 
add some olives for garnish. 
SERVES: 1OR 2 


Variations: 

Mashed Potato Chips au Gratin. Just before you 
remove the potatoes from the stove, stir in a small 
jar of Cheez Whiz. Let it swirl. Before serving, 
sprinkle the top with large cubes of Velveeta. 
Mashed French Fries. Zap a half bag of frozen 
French fries until room temperature, then mash 
and add to the instant potatoes. This substitute is 
not quite as crunchy or tasty as the original, but 


some hackers prefer it. 


Mashed Spaghetti 


This recipe originated when leftover 
spaghetti was inadvertently mixed 





incorrectly in a bowl, resulting in the 
pasty consistency that hackers enjoy. Mixed with your 
favorite spaghetti sauce, this dish can be surprisingly 


satisfying as a side dish or a meal unto itself. 


1 pound cooked spaghetti 
1 jar spaghetti sauce 

1 cup Parmesan cheese 
1 tsp. salt 

1/2 tsp. pepper 











. Mash the spaghetti in a large bowl. Dump in the 
spaghetti sauce, cheese, salt, and pepper, and 
stir thoroughly. 

. Zap for two minutes and serve immediately. 
SERVES: 1OR 2 


5. Stuff one hot dog into each potato, using a paper 


towel to protect your hands from the heat. Set 
aside. 


. Zap each stuffed potato for 2 minutes more or until 


the ends of the hot dogs pop. Do not overcook. 
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7. Let the Potato Dogs cool about 5 minutes before 


& & 


serving. Squirt with mustard or ketchup to 
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Potato Dogs 


° taste. 
The Earl of Sandwich has nothing on : SERVES: 3 TO 6 
this new hot dog bun: It’s a hollowed-— = 
out potato that’s as much fun for the : Variation: 





hackers in your family as it ts for the preschoolers. Potato Dogs au Gratin. During their last 30 sec- 
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To avoid accidents, let the Potato Dogs cool after onds in the microwave, top Potato Dogs with Cheez 


they come out of the microwave! Whiz for extra great taste! 
G long raw potatoes , 
6 hot dogs (match the lengths of the 


hot dogs to the lengths of the 


Fish Stick Stir-fry 
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potatoes) The problem with frozen fish sticks ts 


1. Scrub the potatoes with a scouring pad— that they usually taste like cardboard. 


remember, there are chemicals, pesticides, and The batter helps, of course, but after a 
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fingernail grunge in unwashed potato skins. Cut number of days in the refrigerator, they need some 


off any blemishes. pizzazz. kish Stick Stir-Fry combines fish sticks with 
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2. With a steak knife or pocket Knife, core the pota- a cheesy mushroom sauce for an interesting change 


toes lengthwise. The opening in each should be of pace. 
a little over an inch in diameter—about the : 1 box frozen fish sticks 
thickness of your hot dogs. Poke the potatoes 1 tsp. butter 
several times with a fork. : 1 jar Cheez Whiz 
3. Zap each potato for 3 minutes to precook. Turn 1 can cream of mushroom soup 
over and zap again for another 3 minutes. | : 4 can corn 
4. Remove the potatoes and let cool. Unwrap the : 1 small chopped olives 
hot dogs and stab each several times with a fork. : can 











1 small sliced mushrooms 


can 
1 cup bread crumbs 
1/2 tsp. pepper 

1/2 tsp. salt 


1. Zap the fish sticks until room temperature. 

2. In a saucepan, melt the butter and add the fish 
sticks. Stir until all sticks are coated with the 
butter. Do not worry about breaking the pieces. 
This is a natural consequence of cooking and 
contributes to the presentation of this dish. Your 
friends may never guess that they are eating fish 
sticks! To enhance texture, mash the fish sticks 
with a fork. 

3. Add remaining ingredients and bring to a sim- 
mer. Remove from heat and serve warm. 

SERVES: 2TO 4 


Fish Stick Nicoise 





This dish takes its name from the 
French classic salad nicoise, which 





combines potatoes, tuna fish, and 
salad fixings. Substitute crispy Chinese noodles for 
lettuce if youre not a veggie eater. 


1 box frozen fish sticks 
5S inches’ Velveeta cheese 
1/2 can lima beans 

1/2 can garbanzo beans 
1/2 can new potatoes 
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1 small sliced mushrooms 
can 

1 handful corn 

dash chopped olives 

1 handful lettuce, torn up 

dash pepper 

dash salt 

1/2 cup Italian salad dressing 


1. Zap the fish sticks for about 1 minute. They 
should still be cold. 

2. Cut the cheese into large cubes about 1 inch 
wide. 

3. In a large bowl, combine all of the remaining 
ingredients except the salad dressing and toss 
gently. Sprinkle the salad dressing over the top 
to taste. 


SERVES: 2TO 4 


ms Coy melo [oy Stroganoff | 


You aren't likely to find this classic 





knock-off at any respectable restau- 
rant. You will be hard pressed to dis- 
nnn the original from this savory dish, which 
combines the creamy texture and taste of a good 
beef stew with the convenience of hot-dogs. The key 
is the sauce, which covers up almost any meat—the 
thicker, the better. 

1 thsp. butter 

2 tsp. mashed garlic 

1 package hot dogs 








1 packet instant brown sauce 

1 can cream of mushroom soup 
1 cup milk 

1 can peas 

1 small sliced mushrooms 

can 

/2 small Cheez Whiz 

jar 

W2 cup bread crumbs 

1 can new potatoes 


41 handful black olives, chopped 
dash > pepper 
1/2 tsp. salt 

1. In a large saucepan, melt the butter with the 
garlic. Cut the hot dogs into 1-inch sections and 
toss into the saucepan. Brown on all sides for 
about 2 minutes. 

2. Add the instant brown sauce, the cream of mushroom 
soup, and the milk. Bring to a simmer. 

3. Add the remaining ingredients and let boil until 
gooey. 

4. Serve over toast, leftover rice, or noodles or by 
itself if you are in a rush. 

SERVES: 2TO4 


Variations: 
Bologna or Spam Stroganoff. Substitute Spam 
or bologna cut into strips for the hot dogs. 
Leftover Burger Stroganoff. If you have burg- 
ers left over from a previous meal, chop them up, 
bun and all, and substitute for the hot dogs. 
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For you pork lovers, Oinkers can’t be 
beat. The name comes from the mind 
numbing Roll-the-Pigs game, which 


can be played ad nauseam on airplanes, between 


sets or compiles, or after a heavy night of drinking. 


Oinkers are the perfect snack—heavy on the pork, 


light on the carbs. 


1 large 
can 

1 tsp. 
dash 

1 tsp. 


deviled ham 


mashed garlic 
soy sauce 


salt 











dash pepper 


1/2 cup bread crumbs 

6 slices Wonder or other soft white 
bread 

1 can Vienna sausage 

1 can Canadian bacon 

1/2 cup mayonnaise 


1. In a bowl, mix the deviled ham, garlic, SOy 
sauce, salt, pepper, and bread crumbs. The 
resulting mixture should be thick and sticky. 
Arrange three slices of the bread on a plate and 
spread the mixture over each, about 1” thick, 
until all of the mixture is used up. 

2. Open the sausage and Canadian bacon. Lay a 
slice of bacon on each piece of bread (on top of 
the mixture), then a few sausages, and finally 
any remaining bacon. The mixture should bind 
the ingredients so that none of the bacon or 
sausage shakes loose. 

3. Zap the assembly in the microwave for about 1 
to 2 minutes to warm up the mixture. Spread 
each remaining slice of bread with mayonnaise 
and place on top of the bottom pieces. Serve 
with chips and Cokes. 

SERVES: 2OR3 

Variations: 

Spam Oinkers. Mash Spam in a small bowl in 

place of the deviled ham. Use some mayonnaise to 

hold it together. 

Oinker Boinkers. Add thick slices of Velveeta 
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and pimentos before you microwave for a great 
cheesy flavor. 

Jalapeno Oinkers. Add a dash of Tabasco and some 
jalapeno peppers for a south-of-the-border bite. 


Originally sandwiches were invent- 
ed with the hacker in mind. 
Although the size of the typical hack- 
er sandwich is large in comparison with tts non- 








hacker counterpart, deli food is the lifeblood ofany 
hacker’s diet. It can be eaten while working with- 
out messing up the keyboard and keeps in a refrig- 
erator for long periods. 


1 tsp. mustard (optional) 

1 12-inch bread roll, cut in half 
2 packages deli turkey 

1/2 pound salami 

1/2 pound cheddar cheese 

2 tbsp. chopped olives 

2 thsp. green chilies, chopped 
1 leaf lettuce (optional) 

1/4 cup mayonnaise _ 

dash pepper 

dash salt 


1. Spread the mustard on the bottom of one half 
of the bread roll. Pile the dry ingredients on 
top. Spoon the mayonnaise on top of the meats, 
sprinkle with pepper and salt, and place the 
remaining half of the roll on top. 

















2. Press down firmly until the sandwich looks as 
if it will fit in a person's mouth. 

3. Serve immediately with potato salad and chips. 
SERVES: 2ORS 


Variations: 

Spaghetti Sub. Use leftover spaghetti with 
sauce in place of the meats. 

Leftover Chinese Food Sub. Use leftover 
Chinese food as the main ingredient. Make sure 
the rice is soft before assembling the sandwich. 


Spam Trotters 





Bean dip-based Spam Trotters are 
aptly named for their high fiber con- 





tent, especially when you add 
prunes. For obvious reasons, really good bean 
dips have always had a cathartic effect on people. 
The best bean dips are very spicy, jammed with 
thick bean mash, and packed with soft whole 
beans. We recommend reconstituting commercial- 
ly available bean dips with canned beans, corn 
flakes (for a little crunch), and chili peppers Cfor 
the added punch). 


1 large Spam 

can 

1 large bean dip 

can . 
1 tsp. mashed garlic 


1/2 jar Cheez Whiz 
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1/2 cup mayonnaise 

3 jalapeno chilies 
1 small chopped olives 
can 

dash soy sauce 
dash pepper 

1 can pinto beans 
1/2 cup __s corn flakes 


1. In a large bowl, mix all the ingredients except 
the beans and corn flakes. 

2. Using a fork or potato masher, mash the beans 
and corn flakes until chunky. Stir them into 
mixed ingredients. 

3. Spread on corn chips as an appetizer or over 
corn tortillas as a full meal. 

SERVES: 2OR3 


Variations: 
Prune Trotters. Mash a handful of prunes in a 
small bowl, then add the other ingredients. The 


fiber content goes ballistic, but you add a rich, 


sweet flavor to the mix. 


Sauerkraut Biscuits 


One of the nicest, most heartwarm- 
ing side dishes is hot biscuits. Betty 





Crocker and others have blazed the 
easy-to-make biscuit trail, and with a little prac- 
tice, you can produce these in the microwave. The 
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cup of sauerkraut and splash of beer give the bis- 
cuits a distinctively German accent. These biscuits 
are great for Oktoberfest or Unification drinking 


parties. 
1 tin buttermilk biscuits 
1 cup sauerkraut 
1 thsp. soy sauce 
1 splash stale beer 
1/2 tsp. butter 
dash pepper 


1. Slam the biscuit tin on the counter until the 
paper seams burst. Separate the biscuits onto 
your serving plate. 

2. With your thumb and forefinger, stuff 1 tea- 
spoon of sauerkraut inside each biscuit. Seal the 
bottom of each biscuit by pinching the raw 
dough together. Make sure the biscuit bottoms 
are down on the plate, or else the seams will 
show when you serve the biscuits. 

3. Mix the soy sauce and beer together until light 
brown. Using a paper towel, coat the tops of the 
biscuits with this mixture. (This will make the 
biscuits look like they have been browned in a 
normal oven.) 

4. Prick each biscuit on top with a fork; otherwise, 
they will explode in the microwave. 

5. Zap for 8 to 10 minutes in a microwave (or as 
instructed on the biscuit label). 

6. Serve hot with butter. 


SERVES: 2OR3 
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Variations: 

Potato Chip Biscuits. Mash a handful of potato 
chips in a small bowl and substitute them for the 
sauerkraut. Sprinkle some potato chip crumbs on 
top of the biscuits for garnish. 


Popcorn Frittata 


This morning-after-the-movies dish 





uses leftover popcorn for an early 





morning wake-up meal. 


2 tbsp. butter 

Ito 2 popcorn 

cups 

4 eggs 

1/2 cup milk (optional) 

1 can new potatoes, sliced 
1 jar Cheez Whiz 

1 can sliced mushrooms 
1 can Spam, diced 

1 can chopped olives 

1 tsp. soy sauce 

dash pepper 

dash ) salt 


1. Ina frying pan, melt the butter, then pour in the 
popcorn. Stir until the popcorn is evenly coated. 
2. Beat the eggs, add them to the frying pan, and 
then add the remaining ingredients. 
3. Stir frequently until slightly runny, then turn out 
in a serving dish. : 
SERVES: 2OR3 
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This hearty sandwich is rumored to 
have fueled Michelangelo’s painting 
of the Sistine Chapel. His fondness for 


long work hours, cramped quarters, and unusual 


working positions have led many in the hacker com- 


munity to consider Michelangelo one of the first 


hackers. This sandwich can be served on cold, rainy 


days or as an appetizer before a more filling main 


course. It is the ideal follow-up dish to Chinese 


Leftover Lasagna (page 47). 


4. 


2 pounds 
1 tsp 
1/2 pound 


2 tsp. 


1 jar 


1/2 tsp. 
dash 
1 tsp. 


large rolls or submarine 
buns 

leftover lasagna 

soy sauce 

shredded Mozzarella 
cheese 

mashed garlic 

Cheez Whiz (or 5 inches of 
Velveeta) 

pepper 

salt (to taste) 


Parmesan cheese 


1. Slice the rolls lengthwise and pile in the 


lasagna. Squeeze as much lasagna as you can 


into the rolls. 


2. Over the tops of the rolls, layer the remaining 


ingredients. 


3. Zap the sandwiches until steaming. 





4. Shake pepper, salt, and Parmesan cheese on top 


1. On a microwavable plate, combine all of the 


before serving. ingredients except the bean dip and chips. Mold 


SERVES: 1OR2 the mixture into a loaf. If the mixture does not 
stand up, add more corn flakes or use a bowl. 

Variations: Wipe your hands frequently to avoid sticking. 
Spaghetti Sandwich. Substitute spaghetti for the 2. In a separate bowl, combine the bean dip and 


lasagna. chips. Mash until chunky. 


Bean Barrel Sandwich. Substitute Bean Barrel 3. Using a large spoon or your fingers, press the 
(see page 27) for the lasagna. bean mixture into the middle of the loaf, as if 
you are hiding it. Seal up the loaf and set it aside 


to rest a minute. (If you are not tired, you can 


Leftover Bean Dip 


continue.) 


Mieatloaf 





4. Zap the loaf for about 10 minutes, until the meat 
Having a hard time deciding changes color. The loaf should be firm and hot 
to the touch. 


5. Remove from the oven and let cool. 
SERVES: 2oRs3 


whether to throw away soggy chips 
and old bean dip? This Leftover Bean 
Dip Meatloaf is the solution. It is easy to make and 





can be ready in a microwave in under 10 minutes. 


1/2 cup corn flakes 

4 eggs | 
11/2 ground meat (optional) 
pounds 

1 can whole mushrooms 

1 can chopped olives 

2 tbsp. butter 

1 tsp. soy sauce 

dash pepper 

dash salt 

Ito 2 leftover bean dip 

cups 





1/2 cup chips (optional) 
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Variations: : rejuvenates leftover rice and mixes in the spiciness 


Leftover Burger Meatloaf. Recycle those old of horseradish to cover over the musty refrigerator 





burgers. Cut them up (bun and all) into 1-inch taste. Perfect for an after-Passover meal (with left- 


strips. Tuck inside the loaf instead of the bean over “bitter herbs”), Horseradish Rice Balls can be 


mixture. substituted for Swedish meatballs or used with 


i 
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1. Empty the Cheetos in a large bowl and cover deodorant. Switch to breadballs. (See varia- 


Chinese Leftover Meatloaf. Substitute leftover spaghetti. 
Chinese food for the bean mixture inside the loaf. 3 sprinkles water 
2 cups leftover rice 
1/4 cup white horseradish 
| ; 1/2 cup corn flakes 
Although this classic is not a dinner, it 1 ess 
is a great morning food that is noisy + 1 tsp. soy sauce 
and filling. [t is especially good with dash pepper 
any leftovers in the fridge and a hot cup of coffee. : dash salt 
2 bags Cheetos cheese snacks : 4 thsp. butter 
2 jars Cheez Whiz (optional) 1. Mix the water with the rice, and zap lightly 
1 tsp. soy sauce : until the rice is soft. If this does not happen 
1 tsp. pepper within 5 minutes, your rice is too old. Better 
1 squirt mustard (for garnish) : put it back in the refrigerator as a baking soda 


with the remainder of the ingredients, except tions below.) 


the mustard. 2. In a separate bowl, combine all remaining 
2. Zap lightly. ingredients except the butter. Mix thoroughly. 
3. Squirt on the mustard and serve. 


SERVES: 4 TO 6G 


3. On high heat, melt butter in a large frying pan. 
4. Roll the mixture into small balls or, if you are in 
a hurry, scoop with a small ice cream scoop. 


| & : : D balls into the fryi . Roll d (th 
Horseradish Rice Balls TOP. alts 1HLO Lie Ityitg pan ahaRoune (he 





rice balls, that is) in the butter until brown on 
Free white rice is the bane of most all sides. 
5. Remove from the pan and serve immediately. 


SERVES: 2OR3 


hackers because it piles up in the 
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refrigerator and gets hard. This dish 








Variations: 3 
Horseradish Breadballs. This is the same recipe 
except that the basic ingredient is bread. Roll the 
white bread into small balls, dunk around in the 
mixture above, and fry as directed. 

Red Horseradish Rice Balls. Use red instead of 
white horseradish. Great for parties! 





Five-Minute Burgers 


The best Five-Minute Burgers are at 


your local. hamburger drive- 


through. The basic directions are to 





held under a fictitious name, which enables you to 
stop at another spot if you simply cannot hold out 
a second longer. Most drive-through establish- 
ments have wised up to this trick. (Don’t worry 
about the burgers; after an hour they will be put 
with the rest.) 

Alternatively, you may want to pull out the left- 
over burgers in your refrigerator and warm them in 
the microwave (not too long, or else they will 
become brittle). | 

As a last resort, the following recipe for Five- 
Minute Burgers is good. | 


4 patties precooked hamburger 
4 slices American cheese (optional) 
4 slices white bread (or 2 hamburger 


buns if you are lucky) 
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1 tsp. ketchup or mustard 

1 thsp._ ‘chopped onions | 

2 tbsp. pickle slices 

2 tbsp. Thousand Island dressing 
(optional) 

1 tsp. soy sauce 

dash pepper 

dash salt 


1. Zap the hamburger patties until they are warm 
_ (make sure that these are the precooked vari- 
ety—they should be dark hamburger color, not 
pink). Add the cheese for cheeseburgers, if you 
like. 

2. Make two sandwiches by placing the patties on 
the bottom piece of bread or bun and piling the 
fixings on top. Add the Thousand Island dress-_ 
ing as secret sauce if you like. 

SERVES: 1 


Variations: 

Fifteen-Minute Burgers. If your hamburger is 
pink in color, you'll need to cook it first. Get out the 
frying pan and cook 6 minutes per side, or until the 
pan smokes. (This type of cooking is a waste of 
time, so invest in some precooked patties to keep 
in your freezer.) 

Five-Minute Fish Burgers. Substitute fish sticks 
for the meat. It’s a great crowd pleaser if people 
notice the difference. Use tartar sauce instead of 
the dressing. 











French Fries and 
Ketchup 





French fries are usually not consid- 


ered a main course. However, they 





stand on their own alongside many 
of the more popular main courses (if they are phys- 
ically standing up, something may be alive in those 
Sries, so check before serving). The best fries are 
Jresh from your local burger stand—the more oil the 
better. However, many stores now carry frozen fries. 


Choose the microwavable ones that require no 


browning. 
4 cups prefried French fries 
1 cup ketchup 
dash pepper 
dash salt 


1. Zap the fries until steamy. 
2. Load into a big bowl and pour the ketchup over 
the top. Sprinkle with salt. Serve immediately. 
SERVES: 2Z2ORS 


Variations: 

French Fries and Ketchup Soup. This variation 
has more ketchup than fries. Triple the ketchup 
and watch the fries swim. 

Mashed French Fries and Ketchup. Although 
this variation can be made fresh, it usually works 
better with leftover French Fries and Ketchup Soup. 


Use a fork to mash your mixture. Serve warm. 
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_ This classic recipe was legitimized by 
the Space Age Cafe in Gila Bend, 
Arizona. When asked what the soup 








of the day was, the waitress would simply point to 
the row of cans on the top of the counter. They were 
displayed like dry cereal, and customers could 
choose the soup they wanted. Nothing beats a great 
can of soup. Why make it fresh when you can get it — 
quick? The trick ts not to add very much water. 


2 cans soup 

water (to taste) 

1 tsp. soy sauce 

dash pepper 

dash salt 

1/2 cup saltines, whole or pieces 


1. Turn out the soup into a large bowl. Stir in the 
water until the soup loses its can shape. Add all 
remaining ingredients except the saltines. 

2. Zap until warm. Stir and zap again. 

3. Crumble in the saltines. Add more saltines if 
you want more of a “stew” consistency. 

4. Serve immediately. 

| SERVES: 1 


Variation: ) 

Packaged Soup. Packaged soup is much too 
watery. However, in a bind, mix with sour cream 
and scoop. 
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Although beef jerky was originally 
created to preserve meat from the ele- 





ments, it has since found its way into 
classic hacker cuisine. Use small pieces and keep 
away from geriatrics and five- to eight-year-olds, 
among whom it’s known as Loose Tooth Surprise. 
Easy to make and filling, this dish has long been a 
Javorite of the Tex-Mex crowd as a break from stan- 
dard just-north-of-the-border Jare. 

2 cans macaroni and cheese 

1/2 pound beef jerky 

1/2 cup chopped olives 

1/2 cup chopped green chilies 


1 tsp. mustard (optional) 

dash pepper 

dash salt 

1 cup bread crumbs or corn flakes 


1. Open and zap the canned macaroni and cheese. 

2. With a large knife or meat cleaver, chop up the 
beef jerky into 1-inch squares. Soak in a little 
warm water to soften up. 


- 


In a large bowl, combine the beef jerky with the 
macaroni and cheese. Add the remaining ingre- 
dients, reserving a handful of bread crumbs for 
garnish. 

4. Sprinkle the remaining bread crumbs on top. 

5. Serve warm. 

SERVES: 2OR3 











Variations: 

Macaroni and Slim Jim Casserole. Substitute 
Slim Jims for the beef jerky. You do not need to 
soften them first. 

Macaroni and Vienna Sausage Casserole. 
Use 3 or 4 small cans of Vienna sausages instead 


of the beef jerky. 


Five-Minute Pizza 


There is no reason to make your own 





pizza. The key to this dish is timing. 
When should you call your favorite 
pizza delivery place? Before leaving work or about 
45 minutes before you become ravenous, call for 
your pizza delivery. Always order as much pizza 
as you can fit in your refrigerator, because leftover 
pizza, whether warm, cold, or room temperature, 
is not half bad. 

1 phone 
1. Dial your local pizza delivery. 
2. Pay the pizza person and eat. 

SERVES: 2OR 3 


A local favorite on the island of 
Hawaii, this dish is a break from the 





raw fare normally pawned off as a 
delicacy. As with any Japanese sushi, the key is 
how the Spam ts cut. The jellied consistency natu- 
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rally lends itself to being cut evenly and thickly. 
Spam Sushi hacker style quadruples the average 
serving size to make it resemble more of a rice 
sandwich than an appetizer. Comparing the aver- 
age Japanese appetite with a hacker’s should 
explain this fundamental variation. 


1 carton leftover white rice 

2 cans Spam 

1/2 cup mayonnaise 

3 feet clean string (optional) 
dash salt 

1/4 cup soy sauce 


1. Splash water on the leftover rice and zap in the 
microwave until the rice softens. Do not heat 
the rice, since this dish is basically meant to be 
served cold. Chill the rice in the freezer while 
you prepare the Spam. 

2. ‘Turn out the Spam on a cutting board. Dampen 
your knife and slice the meat into 1-inch slices. 

3. Pat the rice into paddies about the size of ham- 
burger buns. Sushi is, after all, the Japanese 
equivalent of burgers. If the rice does not stick 
together, add mayonnaise. 

4. ‘Take one slice of Spam and one mound of rice. 
Dunk your forefinger into the mayonnaise and 
give your rice a quick streak of it, followed by 
a shake of salt (this is the equivalent of 
wasabi) before laying the meat on top. 
Carefully move it to a plate. If the Spam does 
not stay on top, use about 6 inches of string to 
tie it down. 











5. Serve cold with soy sauce and French fries. Cut 
with a fork, then dunk in a communal bowl of 
soy sauce before eating. 

SERVES: 2ORs3 


Variations: 

Tuna Fish Sushi. Place two large scoops of tuna 
fish salad instead of Spam on top of the rice. 
Macaroni Sushi. Use chopped macaroni instead 
of the Spam for another taste sensation. 
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This hearty soup ts a quick variation 





of beef stew, without the beef, vegeta- 





bles, and, some say, the taste, but it 
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stands on its own as a classic hacker meal for cold 
days. Working the mound with a spoon will make 
it at least sit down. 

2 cans Spam, chopped 
1 large jar Cheez Whiz (optional) 


1/2 can chicken stock 


1/2 can cream of mushroom soup 
dash salt | 
dash black pepper 


1. Combine all of the ingredients in a large bowl. 
Make sure that your Spam is chopped. 
2. With a fork or potato masher, knead the mix- 
ture into a thick, souplike consistency. 
3. Zap in the microwave for about 3 minutes. 
4. Serve hot with crackers. | 
SERVES: 2OR3 











ALTHOUGH SEVERAL OF the recipes in this sec- 
tion are for alcoholic or sweet drinks, it is the caf- 
feine drinks that go to the core of a hacker's exis- 
tence. While it is not uncommon to see a hacker 
resting with a bottle of the local brew in hand, it is 
more common to see him bent over a screen with 
a Hammerhead—a highly potent caffeine blend of 
espresso, coffee, and powdered instant. This is the 
type of drink that a hacker craves, especially while 
in hack mode. Without caffeine, a hacker finds 
himself plodding along without his supercharge. 
Caffeine effectively cranks his clock speed. 
Throughout the day, you will find some sort of 
caffeine drink set alongside a hacker’s computer: 
a large sports bottle of Mountain Dew or mug of 


coffee or espresso. Life on the information high- 


way is an accelerated journey in which time 
compresses and the hacker instincts must be 
honed to the nanosecond. 


In short, you will usually see a hacker in one 
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state—wired—and his drinks of choice while he's 
working always contain high levels of caffeine. 


Getting Wired 


There is simply too much to do these days—way 
too much! Leaving aside the technical journals and 
weekly news rags, there is just too much music, 
too many channels, and not enough time. There’s 
more than can be crammed into a single day, at 
least at normal speed. 

Caffeine is the only way to deal with it all—to 
cram more living into each day—more hacking, 
more CDs, more television, more music—much 
more of everything. The end of this century must be 
taken at high velocity, and getting frenzied is an easy, 
sustainable way to ride through some of the greatest 
experiences we will ever have. When the forests are 
gone and most animals are in zoos, life is going to be 


bleak, so now is the time to see it all and do it all. 








Taking Off 





Just how much caffeine you can tolerate is really 
up to you. Most users will disagree on how much 
is optimal: Some say that your speech should rat- 


Caffeine States 


STATE COFFEE LEVEL DESCRIPTION 
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tle at around Mach 2 (that is, twice your normal 
cadence). Others maintain that you should hit 
Mach 3 with your internal dialogue, and your 
rapid eye movements (REMs) should be nearly 
hypnotic. Almost everyone agrees, however, that 
your hands should remain free of jitters. It is a 
delicate balance. 

Hackers love to maintain this so-called peak 
sailing while hacking. Caffeine facilitates stream- 
ing: time simply disappears because new ideas 
come so fast. One minute a hacker may be plug- 
ging away at a modest solution; the next moment 
that hacker is racing down the wind tunnel at the 
end of the movie 2001, fingers madly trying to 
catch up with the brain as an elegant solution 
emerges from nowhere. 

Keep in mind, however, that pushing the caf- 
feine envelope is dangerous and can end in a 
major downer. If you find yourself working late 
evenings with less than two to three hours of 
sleep each night, ease back on that last cup. If 
you are becoming too paranoid or your stress lev- 
els become unbearable, consider reducing your 
intake for a couple of days and see if it helps. If, 
after these two days, you are still as paranoid as 
you normally are, then your fears must be real. 
Go back to your normal levels and look behind 
you at all times. | 

The effects of caffeine decrease over 
repeated usage. Where as a single cup of coffee 


might have carried you when you were in high 














school, you may now need three or four cups just 
to open your eyes. The only solution is a fate 
worse than a low-fat diet: Giving caffeine up alto- 
gether (see Living the Decaf Life, page 67). You'll 
find that you get back to your pubescent levels 
once you get back into the habit again. 

The table on the previous page shows the dif- 
ferent caffeine levels. Although the number of 
cups of coffee are specified, these parameters are 
by no means definitive. In fact, some hackers 
have experienced Mach 3 after as little as one- 
half cup of coffee, so the symptoms rather than 
the amount of coffee define the state. 


The down side of these frenzies is, of course, 
crashing—that lethargic, grouchy state. While 
experiencing the world caffeinated may help you 
to do it all, coming down is the price you pay. You 
end up incapable of doing anything, let alone cop- 
ing with minor problems. 


Crash Remedies 


Here are some remedies to help you get through a 





crash. 





More caffeine. Yes, this is the obvious solution 
and the remedy practiced more often than not. 
The problem, of course, is using this treatment 
before bedtime. The whole world feels rotten, 
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Falling to Earth 
DESCRIPTION a 





and you climb into bed wanting to die. 


Although drinking a cup before you go to sleep 
may appease that feeling, doing so will doom 
you to working out formulas in your head all 
night long. 

“| Meditation. Meditation seems to help, but 
most hackers want to get through these medi- 
tation sessions in under three minutes, so it is 
unlikely that they will find meditation to be 
anything but a frustrating experience. If you 
can slow down enough to sit still, then your 
meditation might work. 











The key with meditation is envisioning noth- 
ingness. On caffeine, you naturally envision 
every teeming detail of the world. Turning this 
around is hard at first, but with a little practice, 
you will learn to turn your crashing into an 
uplifting experience. 
® Sports. Hard physical labor or sports is another 
way of working off the grouchiness. Spending a 
lunch hour at the racquetball court or running 
is great therapy: You can slam balls instead of 
your boss or a whiny customer. Free solo 
mountain climbing has become a recent 
favorite of Rocky Mountain hackers. New 
world records have been attained by combin- 
ing caffeine with the paranoia of plowing up 
the ground below. ! 
") Hacker cuisine. Aha! 
A big vat of Cool Whip Compote (page 81) 
will give you a sugar high, bring your triglyc- 





erides back to normal, put a rosy spin on 
things, and allow you to focus on important 
matters at hand. Hackers instinctively seek out 
the best solution—mountains of sweet or 
starchy food to jam the caffeine circuits and 


gently ease the psyche into an exhausted state. 








! Stay away from skydiving on caffeine: Everything goes by 
much too quickly. Not only will you fail to enjoy the fall, but 
popping the chute when you can read license plates is a seri- 
ous drawback of frenzied falling. 
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Set and Setting— 





OF: a=) ) a= Me od -d'Z 0] al oy) F_) 


Andrew Weil offered the first groundbreaking 
look at social drugs, of which caffeine happens to 
be one of the most prevalent. Weil’s conclusion,? 
which is misapplied here for brevity’s sake, is 
that individual caffeine users will introduce their 
own "sets" of expectations and problems into 
their environment. A group of users, all broad- 
casting their sets, and the general atmosphere of 
the room, form the "setting." When taken togeth- 
er, the set and setting will determine how enjoy- 
able—or how frantic—the caffeine high will be. 
Put another way: The caffeine has no psychoac- 
tive properties itself, it merely speeds up the 
heart and the universe along with it. It is this 
magnification of our collective mental states that 
adds that certain. over-the-top quality to our caf- 
feinated rides. 

It is unrealistic to suggest that five cups of cof- 
fee will help you sustain peak sailing when you 
are going through a messy divorce. The only 
thing that caffeine will do to you at that point is 
make you want to invest in an assault rifle. Your 
caffeine ride is influenced almost entirely by the 


events of your day, your emotional well-being, 


and the well-being of those around you. Some 





2 Andrew Weil, The Natural Mind. (Boston: Houghton- Mifflin, 
1986): 21-30. 
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additional words of advice concerning bad trips 

(yes, we thought they were only limited to psy- 

chedelics, but any drug causes them, and caffeine 

more than most): 

© If you are under a great deal of stress and the 
caffeine is pushing you into paranoia, quit cof- 
fee for a number of days. Wait until you are 
out of your gloom before drinking coffee 
again. 

' If those around you are going through tough 
times, get on their case. They may erupt, but it is 
the best way to help them let go. When they do, 
politely excuse yourself so that you do not get 
hurt. No need to stick around for friendship’s 


sake—these people need professional help. 


In the end, you may find yourself scavenging 
around in the muck of your life or mentally playing 
out gloomy scenarios (losing your job, getting a 
job, or whatever). In these cases, recognize that 
the caffeine may be messing you up. Just stop the 
coffee! Your days will brighten up, and your friends 


will return. 


s Living the Decaf Life 


Some hackers have sworn off the drug completely. 





You do not absolutely need caffeine to hack, but 
you will need a substitute. You can produce moun- 
tains of work without the stuff by hooking into the 


“adrenaline of life,” as a friend once said. Connect 
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to any abiding paranoia or fear, expand it out of all 
proportion until you think you are going to die of it, 
and then begin hacking as if your life and sanity 
depended on it. There is no better state of natural 
frenzy. 

Many of the drinks described in this next section 
are heavily caffeinated. Most have evolved from a 
hacker’s continual push to infuse more caffeine 
per gulp than is normally served at your better 


restaurants. 


Hammerheads (Coffee 





Drinks) 


There is no finer way to hit Mach 1 


or any frenzied state of your choice 





than with classic coffee concoc- 
tions—combinations of one or more coffee drinks 
with powdered chocolate and a squirt of cream. 
These drinks are blended for taste, fortified for 
optimum caffeine jolts, and drunk one or two at a 
time with care. | 


2 cups coffee (brewed or instant) 

2 demi espresso (brewed or 

cups powdered) 

2 tsp. powdered coffee 

2 tsp. powdered chocolate or 

chocolate syrup 

splash cream 

dash sugar 


1 second whipped cream 








1. Brew your regular coffee, or mix it from instant. 
2. Mix in the espresso and other ingredients, top- 
ping with whipped cream. 
3. Serve hot and frothy in a large cup or bowl. 
SERVES: 1OR 2 
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This 
bananas, hot fudge, and ice cream is 


wonderful combination of 





perfect for those late hacking sessions 
when you have the munchies but cannot pull your- 
self away from your machine. 


1 large hot fudge sauce 
bottle 

2 overripe bananas 
1 pint ice cream (vanilla, 


chocolate, or coffee flavor) 
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3 tbsp. milk 
splash cream 
dash sugar 


1. If you have a blender, put all the ingredients in 
it and blend until thick. Otherwise, turn the 
ingredients into a large bowl and mash with a 
fork, large spoon, or potato masher until 
lumpy. 


2. Pour into a large glass and serve frosty. 
SERVES: 1 
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The classic float is unbeatable for 
late night dinners, a snack, or a 
dessert. Keep the Coke cold for best 
resulis and serve in a large bowl. 





64 ounces Coke 


1 pint ice cream (vanilla, 
chocolate, or coffee flavor) 
squirt whipped cream 


1. Pour the Coke into a large bowl and heap the ice 
cream gently on top. If the mixture starts to 
foam, bend down and slurp off the excess. If you 
are serving this treat at a dinner party, do the 
foam slurp in a secluded room. 

2. Serve immediately with whipped cream and 
drink or eat communally from the bowl. 
Serve extra long straws and spoons to prevent 
concussions. 


SERVES: 1O0OR2 








Mielited ice Gream 
Malaise 





This recipe was first discovered after 
a large dinner party turned into a 
with 





snore-a-thon, everybody— 

including the host—asleep in the living room. A 

large tub of ice cream had been left out and melted. 

When the group awoke and got ready for class, the 

melted ice cream was the perfect breakfast drink. 

Rocky road and peppermint swirl make some of the 

best concoctions. 
1 gallon ice cream 

1. Leave the ice cream out for about 4 hours until 
completely melted. 

2. Decant and serve cold. 


SERVES: 1OR 2 


Jolt Bolt — 


For a friendly picker-upper in the 





morning, this drink mixes the zesty 





taste of cinnamon with the frenzy 
that only Jolt cola can deliver. 
41 can Jolt cola 
2 cinnamon candy sticks 
1. Pour the cola into a tall glass and add the candy 
sticks. Stir until candy is completely dissolved. 
2. Add ice and serve. 


SERVES: 1 
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Beet Juice  Oyole)  4a-1]| 


Beets have long been a favorite hack- 









| er food. Apart from their nutritional 
value, beets have a unique ability to 
dye a hacker’s insides red. This can be a source of 
endless fun for the hacker set. Beet juice should be 
collected and served as a cocktail.. 


1 quart beet juice 
1/2 cup coffee 
dash soy sauce 


1. Mix the ingredients together. 
2. Add ice and serve. 


SERVES: 1OR2 


Earthshakes : 


There are no thicker shakes made. 


The only problem with these shakes 





is their tendency to get lodged in your 
throat if inhaled too quickly. Always warn novices 
not to exceed the speed limit for shakes—about one 
mouthful every 10 seconds. 


4 quart ice cream (any flavor) 
3 tbsp. milk 

splash cream 

dash sugar 


1. Use a blender if you have it to turn the ice cream 
into a shake consistency. Otherwise, let the ice 


cream soften for 5 minutes and mash with a fork 











(if the ice cream has nuts or frozen pieces of 
fruit, warn your guests). 
2. Mix well with other ingredients. 
3. Pour into a large glass and serve frosty. 
SERVES: 1O0OR 2 
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Originally, Jell-O drinks started 
with leftover Jell-O in the refrigera- 





tor and a thirsty group of hackers. 
Nowadays, these drinks are served cold with a lit- 
tle liquor. For real fun, play around with the fla- 
vors and types of liquor. 


1 pint prepared Jell-O (green or 
red) 

2 cups Kool-Aid, prepared 

1 thsp. brown sugar 

1 cup rum 

dash nutmeg 


1 second whipped cream (for 


garnish) 


1. Combine all of the ingredients except the whipped | 


cream in a pitcher and mix vigorously with a fork. 
If you have a blender, blend ingredients at low for 
30 seconds. The liquid should remain lumpy. If 
you use red Jell-O, then use green Kool-Aid; if 
green Jell-O, red Kool-Aid; and so on. 

2. Serve over ice. Finish with a dollop of whipped 
cream. 

SERVES: 2ORs3 
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Variations: 


Jell-O Juleps. Use lime Kool-Aid with strawberry 
Jell-O. Mix with mint liqueur. 

Jell-O Margaritas. Mix tequila, triple sec, lime 
Jell-O, and lemon Kool-Aid. Serve in salted glasses. 
Irish Jell-O. Blend whiskey, coffee, and red Jell- 
O. Finish with whipped cream. 


Chili Beer 6 


Growing in popularity, chili beer 
combines the great taste of a cold beer 
with red hot chili for extra pizzazz. 
32 ounces beer (in bottle) 

1 can whole green chilies 

1 lime, sliced, or 2 tbsp. 
lime juice 


dash cayenne °- 


. One hour before serving, open the beer and 


pour a couple of ounces of it into a glass. Stuff 
the chilies into the beer bottle using a straw or 
thin stick (do not try this with your fingers or 
you may get stuck). Replace cap. 


. Keep beer in the refrigerator until ready to 


serve. 


. Before serving, place a lime slice or splash of 


lime juice and a dash of cayenne in the bottom 
of each glass. Pour beer into glasses. 
SERVES: 2OR3 





Variation: 
Chili Cheese Beer. Add a dollop of Cheez Whiz to 
each glass and watch the froth when you pour in 


the beer. Serve cold. 
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A sure late evening cure to a fraz- 
zled day, this drink incorporates 
almost every bottle in the liquor cab- 


inet to create an alcoholic punch that soothes the 


savage hacker. 


dark rum 


tequila 
triple sec 


lime, sliced 


1. Mix the liquor into a large pitcher over ice. 


2. Serve in glasses with a lime slice. 
SERVES: 2OR3 
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Normally served in sedate snifters, 
brandy is meant to be enjoyed. 


Serving tt hacker-style is a great way 


to spread the merriment and enjoy more brandy in 


one Sitting than Alistair Cooke has seen in a lifetime. 


1 gallon 


brandy 





1. Decant the brandy into a large bowl and serve 
with a ladle. 
SERVES: 2 







Hacker Margaritas 


Fresh margaritas are a pain to 


& 
= 
& 
= 
= 
= 
= 
s 
s 
8 
& 
s 
s 
s 
$ 
s 
$s 
$ 
s 
$ 
s 
= 
= 
= 
& 
* 
E 
* 
= 
& 


make. The mixes these days are a 
great approximation. By doubling 
the alcohol content of the drink, you can disguise the 
powdery taste and increase the overall volume of 
conversation. 

3 packages margarita mix 

3 quarts’ tequila 


1 lime, sliced 
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1. Stir the margarita mix with the tequila until the 
powder disappears from the bottom of the 
pitcher. 

2. Place the lime slices on top and serve over ice. 

SERVES: 2OR3 


Variation: 

Hacker Strawberry Margarita. Add a package 
of frozen strawberries and stir well. Although the 
strawberries sink to the bottom, the novelty of fruit 


in a glass will make this drink a lasting favorite. 
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Desserts 


DESSERTS HAVE TRADITIONALLY been served 
throughout a hacker meal. It is not unusual to find 
Foo Bars (page 75) served alongside a hearty 
Breadball Marinara (page 45), cinnamon buns 
have been used as dinner rolls for many years, and 
sundaes of various flavors have replaced the tradi- 
tional turkey at Thanksgiving get-togethers. 
Whereas sorbets have been used to cleanse the 
palate at fancy meals, hackers use desserts to 
completely inundate the senses throughout din- 
ner. It is the Roman orgy approach to pacing a 
meal, and it comes from the basic view of a dinner 
as the coup de grace to the day. There should be 
as much overload as possible, so there is no ques- 
tion when the meal is over. | 

Of course, most hackers sleep after they eat, but 
with a couple of Hammerheads (page 67), the 
evening can continue into the early hours. 

The desserts in this section fall into three main 
categories: 
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1. Chocolate overload. These dishes are built on 
the knowledge that there can never be too much 
chocolate in a dessert. The recipes combine 
many varieties of chocolate and aim at satiating 
the most ardent chocoholic’s cravings—at least 


for one meal. 


2. Sugar nirvana. Not every hacker craves sugar 


highs, but most come off their all-night hacking 
in a caffeinated frenzy. Blood sugar tends to be 
quite low and a burst of sugar goes a long way 
to cushioning the inevitable crash (see page 65). 
Recipes in this category are usually high in the 
three basic sugar food groups: brown sugar, 
refined sugar, and syrupy sugar. Little or no 
fructose is used, since it is a diluted sugar that 


lacks the real punch of these other varieties. 


3. Cakey creations. Finally, there are the cakey 
desserts, usually filled with Twinkies or other 


confectionery. These recipes do not overload 


the taste buds with any specific taste (like 


3 








chocolate); rather, they aim at filling the last 
vestiges of hacker hunger. Even after a rather. 
large meal of Spam Oinkers (page 52) or Hot 
Dog Stroganoff (page 50), a hacker may have a 
little room left for dessert. Cakey desserts fill 
these spaces like mortar on a cracked wall. 
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It goes without saying that eating desserts is a 
messy affair. Whether it is Loose Pudding Surprise 
(below) or Jell-O Fingers in Peanut Sauce (page 
77), there is no graceful way to eat the following 
recipes. These desserts are meant to be eaten fast 
and furiously. 
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This hacker classic uses chocolate 
mulk and chocolate pudding stirred 





to a lumpy consistency. It can be 

mixed with nuts or pieces of cookies. Traditionally, 

this crowd pleaser was served at puppy weanings 
in a folded newspaper. Nowadays, standard bowls 
are more common. This dessert is a refreshing 
treat for all ages. 

1 cup mashed raisins 

1 quart chocolate pudding 

dash nutmeg 

1 pint chocolate milk 

1. Mash the raisins and mix well into the pudding. 
Add the nutmeg. 

2. In a bowl, add the chocolate milk slowly until 
the mixture appears lumpy and uneven. Do not 
stir too much. 

3. Serve warm or cold, with spoons or straws. 

SERVES: 2OR3 
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Cold soups have long been a tradt- 
tion in sophisticated European cook- 





ing. This classic makes use of soft 
drinks and PopTarts for a unique flavor. Serve as a 
dessert or fancy late evening snack after drinks. It is 
sure to be an eye-opener. 


4 PopTarts 
2 cups cold soda 
1 tsp. sugar 
dash nutmeg 
dash cinnamon 


1. Crumble the PopTarts into a bowl. They should 
be roughly 2-inch irregular shapes. 

2. Add the remaining ingredients and stir gently. 

3. Set aside in the refrigerator for about 2 minutes, 
until the PopTarts are slightly soggy. 

4. Serve cold. 


SERVES: 2ORS3 


Jell-O Squares in Tangy 


Mayonnaise 





Jell-O now comes ready to eat in the 
deli case. Although some die-hards will 





want to make it from scratch, you 
needn't bother. This old-time favorite updates the basic 
recipe with innovative sauces. Wedge the squares in a 
bowl of the mayonnaise mizture or place into a mold. 
Be careful—the miztures tend to be runny. 


& 
& 
& 
& 
& 
& 
& 
% 
2 
& 
& 
& 
& 








2 pints prepared Jell-O (green or red) 
1 cup — mayonnaise 

2 tbsp. brown sugar 

splash milk 

1/4 tsp. chili pepper . 

dash cinnamon 

dash nutmeg 

dash cloves 


1. Turn the Jell-O onto your counter and cut into 
1-inch squares. Put into a bowl. 

2. In a separate bowl, stir the remaining ingredi- 
ents until the mixture has the consistency of 
pudding. Drop the Jell-O squares into the mix- 
ture. The higher the drop, the deeper the 
square will submerge. Save this last step for 
serving to add some panache to your dessert. 

SERVES: 2OR3 


Variation: 
Jell-O Squares in Hot Fudge. Substitute a small 
jar of hot fudge for the mayonnaise. Zap the mix- 


ture for 1 minute and serve hot. 
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This 
referred to as Fubar) is named after 


classic hacker dish (also 


foo programs, which are used regu- 
larly by hackers as counterexamples to well-known 
theorems. The bars make a great accompaniment 


to Jell-O squares or ice cream. 











1 large hot fudge sauce 

jar 

1 cup crushed Butterfingers 

2 crushed graham crackers 
2 tbsp. brown sugar 

dash cinnamon 

12 large chocolate chip cookies 


1. Zap the jar of hot fudge until it is warm. (Do not 
forget to remove the lid.) 

2. In a large bowl, combine the hot fudge, crushed 
candy, crackers, and spices. Stir until well 
mixed and thick. Add more graham crackers 
until the mixture is stiff. 

3. Scoop the mixture between two cookies so that 
it forms a sandwich. Serve immediately. (Be 
warned: This is a messy one!) 

SERVES: 2OR3 
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There is nothing like a large casse- 
role for dessert, especially after a 





main course that did not quite go 
over with your crowd. Keep the ingredients for 
this dessert on hand for such an emergency. 
Presentation is everything with this dish. Each 
scrumptious layer will be a surprise for your 
guests. 
2 dozen Twinkies 

1 large jar caramel topping 
1 bag 


miniature marshmallows 


8 
s 
$ 
s 
s 
s 
= 
s 
* 
* 
& 
* 
& 


tee he & 


bh ee & 


BE&tebeBREBEBRABRRRRABABRAREAEREEEEEEBREEeEEEEEEREEEEEeEEeEeESE 


wteeeeeneneeeeeeese @ 


&BEebeeeeeDeoeoneeoeeaeaereeeese 


SS a 


Variation: 

Twinkie and Ice Cream Casserole. Before putting 
the Oreos on top, add a thick layer of vanilla or cof- 
fee ice cream on top. A great summer blowout! 








Cream uses a 50:50 mixture of candy bars and 
vanilla or chocolate ice cream for a wonderfully 
rich dessert. Add hot fudge and turn this classic into 
a great sundae. 


. Pour the caramel topping evenly over the 


. Pour the miniature marshmallows over the top 


. Pour the hot fudge over the marshmallows. 





1 large jar hot fudge 


1 tsp. cinnamon 
dash brown sugar 
2 dozen Oreos 


. Line the bottom of a casserole dish or a large 


plate with the Twinkies. 


Twinkies and smooth with a knife. 


of the caramel until it is completely hidden. 


Sprinkle the spices over the hot fudge. 
Layer the Oreos on top of the casserole. 
Serve immediately. 


SERVES: 2ORs3 
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Cream 


Some of the Heath Bar ice creams got 
their start in hacker halls around the 


country. Chopped Candy Bar Ice 








2 pounds candy bars Y 2 pints prepared Jell-O (green or 


4 galion ice cream (vanilla or : red) 
chocolate) : 1 cup peanut butter 
1 pint hot fudge sauce (optional) 1/2 cup chocolate sauce 
1. Chop the candy bars into 1-inch pieces and ; 1 thsp. brown sugar 
freeze until ready to serve. splash milk 
2. Empty the ice cream into a large bowl and top : dash cinnamon 
with the chopped candy bars. Add hot fudge if dash white pepper (for zest) 
you like. : dash nutmeg 
3. Serve cold with spoons. 1. Turn the Jell-O onto the counter and cut into 1- 
SERVES: 2OR 3 : inch strips. Put into a bowl. 
2. Ina separate bowl, mix the remaining ingredi- 
Variations: - ents until the consistency of white glue. For 
Pothole Ice Cream. Add miniature marshmal- dunking, keep this mixture in the bowl; other- 
lows to the mixture, and you’ve got a combination : wise, ladle it over the Jell-O strips and serve 
that puts rocky road to shame. immediately. 


Baby Ruth Ice Cream Dip. Instead of eating the : 3%. To eat, lift a Jell-O strip by one end and lower it 
ice cream with spoons, use frozen Baby Ruths or carefully into the sauce. The strip should 
: emerge slightly gooey. 

Cookie Ice Cream Mush. Grind Oreos and other : SERVES: 20R3 

of your favorites into a fine powder and stir in soft- 7 


Snickers bars to dip. 


ened ice cream. > Variation: 
° Jell-O Fingers with Mashed Banana Sauce. 
Substitute 1 cup of mashed bananas for the peanut 


butter. Stir loosely and serve cold. 


Jell-O Crepes : 


This French classic is recreated with 


Jell-O Fingers in Peanut 
Sauce ‘ 





Jell-O makes the perfect finger food. 
This easy-to-eat snack is great fun for 





a party. Ladle the sauce over your a more modern (filling. Frozen 





squares or serve them on the side for dunking. crepes may be purchased at most Ul 








grocery stores, but if you cannot find them, use 
flour tortillas rolled in a little sugar. Toothpicks 
hold the rolls in place. 


1 pint prepared Jell-O (green or red) 

1 dozen frozen crepes, or flour 
tortillas with sugar 

1 tbsp. brown sugar 

dash cinnamon 

dash nutmeg 


1. Cut the Jell-O into 1-inch strips and lay them out 
on the counter. 

2. If you are using tortillas, coat each tortilla in 
sugar (you may need to moisten the tortillas 
first). Place 1 or 2 Jell-O strips on a crepe. 
Sprinkle the sugar, cinnamon, and nutmeg on 
top, then form into an enchilada shape. Fasten 
with a toothpick. 

3. Stack on a serving dish and zap for one minute 
in a microwave. Make sure that the Jell-O does 
not break up. 

SERVES: 2OR3 

Variations: 

Jell-O Crepes with Hot Fudge. Smear 1 tea- 

spoon of hot fudge on each crepe before folding. 

Jell-O Enchiladas in Chocolate Sauce. Lay the 

finished crepes in a square cooking pan. Pour 1 

cup of chocolate sauce over them. To serve, use a 

pie cutter. This recipe works great if you acciden- 

tally zapped the crepes too long in the microwave 
and the Jell-O turns slightly watery. 
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This fun dessert uses leftover 
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bananas and the small graham 





cracker cups that can be purchased 
> in most grocery stores. 


6 old bananas 
: 6 to 8 graham cracker crusts 
: (small kind) 
1 thsp. brown sugar 
: 1 tbsp. mayonnaise 
dash nutmeg 


1 second whipped cream (for 

garnish) 

1. Combine the bananas, brown sugar, mayon- 

‘ naise, and nutmeg in a bowl and mash with a 

fork until smooth. | 

2. Scoop mixture into the graham cracker crusts. 
Finish with a dollop of whipped cream. 


SERVES: 4OR 5 
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For Jell-O that has dried up in your 
refrigerator, this dish is a sweet substi- 
tute for mincemeat pie which never 
> tasted that good to begin with. Use pre-baked pie 
shells and canned frosting to hold the Jell-O together. 
Serve chilled with whipped cream on top. No one will 
: ever know that this started out as leftover Jell-O. 
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6 to 8 leftover Jell-O 


cups 

1 can vanilla frosting 
tT can chopped nuts 

1 baked pie shell 
1 cup whipped cream 
dash nutmeg 


1. Turn the Jell-O onto a clean counter. Chop 
into tiny bits with a sharp knife. (Alternately, 
you may use a fork to get the Jell-O into a 
granular size.) 

2. Combine the Jell-O, frosting, nutmeg, and 
nuts in a large bowl. Stir until thoroughly 
mixed. 


3. Pile mixture up in the pie shell and coat the 


top with whipped cream before serving. Serve | 


this pie cold. 
SERVES: 2OR3 
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Tired of those old store-bought 
chocolate cakes? This recipe is a 





quick cure. Using cold candy bars 
and a sharp knife, minor surgery ts performed on 
your favorite dessert, turning a tasty cake into a 
decadent mutation. Keep fingers well out of the 
way when operating. 


BEeGeeeeeegee te 


EGG ee 


BARRRERREBDE GS 


2 pounds candy bars 

1 large ready-to-eat cake 
(chocolate is my favorite) 

1 can frosting 

1 can chopped nuts 


10 seconds whipped cream 


. Chop the candy bars into 1-inch chunks with 


a sharp knife. 


. Remove the cake from its box and place it on 


a clean counter. Using a sharp knife, cut the 
cake horizontally so there are a top half and a> 
bottom half. Uf you already cut the cake verti- 
cally because you thought you knew this 
recipe, you might as well turn your dessert 
into Cake and Ice Cream Sandwiches—see 
next recipe.) 


. Carefully set the top half of the cake aside. Do 


not place the top half on its frosting side. 
Press the candy bars into the lower half of the 
cake, keeping them equally spaced. Set any 
leftover pieces aside. 


. Place a layer of frosting over the top of the 


candy pieces until level, then replace the top 
half of the cake. The cake should not look tilt- 
ed. If it does, add frosting on top of the lower 
side. 


. Sprinkle nuts and leftover chunks of candy on 


top, then squirt on the whipped cream. 


SERVES: 2OR3 
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This is the jumbo version of ice cream 


sandwiches made from store-bought 





cakes and softened ice cream. Think 


of your cake as a loaf of bread, your box of ice 
cream as unsliced bologna, and your can of frosting 
as mustard. From this viewpoint, sandwiches are a 
logical extension. 


1 large ready-to-eat cake 
(chocolate is my favorite) 

1 can frosting 

1 box long toothpicks (optional) 

1 quart ice cream 


. Remove the cake from its box and place it ona 
clean counter. Using a sharp knife, cut the cake 
into slices like bread. 

. On the counter next to the cake, turn out the 
box of ice cream and cut into 1-inch slices. 

. Place a square of ice cream between two pieces 
of cake with a smear of frosting. Fasten with a 
toothpick. 

. Keep in the freezer until ready to serve. 
SERVES: 2ORs3 
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This dish ts often mistaken for a 
main course but was originally 





served warm with ice cream for a 
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powerful engine-revver for late night hacking. It ts 
best to buy the Butterfingers in bulk, since they are 
always in demand around a hacker apariment. 


2 dozen Butterfinger candy bars 


1 large jar chocolate syrup 


V/2 hag miniature marshmallows 
1 cup jelly beans 

2 cans whipped cream 

1 tsp. cinnamon 

2 tsp. brown sugar 


. Ina large bowl, break the Butterfingers and mix 


with the syrup, marshmallows, and jelly beans 
until the mixture is lumpy. 


2. Zap until warm. 


. Pile on whipped cream and sprinkle with cinna- 


mon and brown sugar before serving. 
SERVES: 2ORs3 





There is nothing more exciting than 
two dozen donuts teetering on the 
edge of a table. Their only salvation 


is your stomach. This classic dish, inspired by the 
Jamous Italian monument to gravity, uses donuts as 
the bricks and frosting as the cement. It is best to 
construct this tower in the location where you plan 


to serve it. | 
2 dozen donuts 
1 can frosting 








1. On a large plate, carefully place one donut on 
top of another with a little extra frosting as mor- 
tar. Use the cake donuts on the bottom and the 
fluffier ones on top to prevent total disaster. 

2. Stack the donuts until they form a single vertical 
column. 

3. Serve with coffee. 

SERVES: 
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Chocolate Huff and Puff 


This favorite hacker fare uses choco- 
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late milk mix to compress chocolate 
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pudding into a thick, rich mixture. It is 





a favorite of graphics hackers, who regularly “huff 
and puff’ images for transmission. (The name 
denotes the compressing and decompressing of data.) : 
41 quart chocolate pudding 
11/2 cups chocolate milk mix 
1 tbsp. 


1. Ina large bowl, combine the ingredients and stir 


cocoa (optional) 
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until the mixture is very thick and chocolatey. 
2. Serve as a dip or with a spoon. 
SERVES: 2OR3 


Cool Whip Compote 


_ Although the name suggests fruit, this 
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dish is usually made with candy 
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bars. For best results, keep the candy 
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bars cool before serving. 


1 pound Milk Duds 

1 large Gool Whip 

tub 

1 cup chocolate syrup 


1. Chop the candy bars into 1-inch squares and stir 
into the Cool Whip. Make sure that none of the 
candy bars show on the surface. 

2. Prior to serving, ladle on the syrup. 

3. Serve with coffee. 


SERVES: 2OR3 


| Dipped Fruit 


You should never have to serve fruit 





for dessert. There is nothing more 
disappointing to a guest than wad- 
ing through a main course and finding out that only 


fruit is being served for dessert. Hackers would 
probably walk out at this point in the meal. 
However, as a compromise, dipped fruit offers a lit- 


tle variety to a bad dessert idea. 
41 quart chocolate syrup 

1 pound fruit 

1. Prior to serving, dip the fruit in the syrup. 
Arrange on a plate and serve. (Keep in mind that 
bananas and grapefruit should be peeled first. 
Watermelons simply do not work in this recipe.) 
Napkins are required for this dish, which can 
get a litthe messy. 


SERVES: 2OR3 
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This bulkier dessert combines the 


practicality of getting rid of old food 





with the coolness of ice cream. Your 
guests will love it, but make sure that you serve 


enough wine during dinner. 


2 cups leftover macaroni 
1 gallon ice cream 

1 cup chocolate syrup 
1 cup chopped nuts 

1 baked pie shell 


10 seconds whipped cream (canned) 7 

1. Mix the macaroni and ice cream until smooth. 
Add the syrup and nuts and quickly toss. 

2. Ladle mixture into the pie shell and put back 
into freezer. Prior to serving, add the whipped 
cream. 

SERVES: 


Three-Pigs PopTarts 


This is a variation of beggar’s chick- 


2OR3 





en, the Chinese dish that was discov- 





ered when a house burned down on a 
cooking chicken. Under the rubble, the chicken had 
been cooked slowly in a pile of spices and tasted 
great. Three-Pigs PopTaris uses the fallen house 
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analogy from the fairy tale. In this case, the house is 
made of PopTarts. As the saying goes, “Those in 
PopTart houses should not throw toasters.” This 


dish is a great conversation piece. 


1 can chocolate frosting 

6 to 8 PopTarts 

1 quart vanilla ice cream 

1 jar hot fudge sauce, cold 


6 seconds whipped cream 


dash nutmeg 
dash brown sugar 
1 wine bottle 


1. Form a box out of PopTarts on a flat plate. Use 
chocolate frosting to hold the sides together. 

2. Working quickly, fill the bottom half of the box 
with vanilla ice cream. 

3. Layer cold hot fudge sauce about 1/2” thick. Add 
a second layer of ice cream and another layer of 
hot fudge. 

4. Squirt whipping cream on top and sprinkle with 
nutmeg and brown sugar. 

5. Complete the PopTart house, sealing and deco- 
rating it with the chocolate frosting. 

6. Store in freezer until ready. Upon serving, hand 

the wine bottle to the wolf of choice to break 
the house with a swift clobber on the roof. 
Scoop up the wreckage with the broken 
PopTarts. | 


SERVES: 2ORs3 





Appendixes 


A. The Zen of 
Cleaning Up 


CLEANLINESS IS NOT high on a hacker’s priority 
list. It usually ranks just below having the right 
length of shoe laces—important but not paramount. 
However, the act of cleaning up can be awfully time 
consuming, and a hacker hates to waste time. To 
this end this appendix provides some guidelines to 
cleaning up that can save valuable time while leav- 


ing your cooking area relatively clean. 
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The best time to minimize cleanup is before you start. 
You can stop right there and face absolutely no 
cleanup. However, most of us are so hungry when 
we first set foot into the kitchen that we fail to con- 
sider the consequences of opening cans right and left. 
Opening up a large bag of chips or setting out some 
leftovers for noshing will allow you to think more 


clearly. In most cases, you will want to choose a 
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menu, arrange the necessary ingredients and imple- 


-ments on the counter, and begin your preparation. 


Some words of advice here: 

© Cut your ingredients directly into the actual 
cooking pot or pan. 

@ When emptying cans, place your bowl or pan 
directly underneath the can opener. This way 
you can catch any spills while greatly shorten- 
ing the path to the bowl. 

®@ Always use the fewest possible dishes in the 
preparation of any meal. To eliminate the bowl, 
mix ingredients in the pan. 

® Always serve food from the pan. Better yet, eat 
from the pan! Not only will you get the meal 
hot, but you will also eliminate serving bowls 
and utensils. 

© Pour all soups and liquid meals directly from the 
pot or pan into your bowl sans ladle. You will 
probably miss often until you get the hang of 
this motion, but that’s what a mop is for.! 





1 Don’t feel you have to mop immediately. Sit down and enjoy 
your meal first. Then remember the floor. 











Move all food from the main cooking pan to your 
plate with your own eating fork. 

“| Use paper plates and cups. To clean up, take 

your plates from the table or couch where you 

left them, scrape, and add to the recycle bag. 


(Or rinse and store for another use.) 





“| Do not use a knife or spoon with dinner. These 
just need to be cleaned up. 





* Dunk wherever possible. Not only is this style of 
eating enjoyable, but also you do not have to use 
utensils—just your fingers. A quick lick after 


dinner and they’re clean! 


The solution to cleanup is discipline—a very ugly 
word, especially around food, where the laws of 
nature conspire—so let’s just forget discipline 
here. Instead, simply eliminate any excess kitchen 
equipment. Reduce your arsenal of cooking uten- 
sils to the absolute minimum (see the chapter 
Batterie de Cuisine). Throw out old pots and pans 
(the Salvation Army or thrift stores would love 
these, by the way): keep only one. Have one serv- 
ing spoon for a special occasion and get rid of the 
rest. Keep your glasses to the absolute minimum. 
A couple of complete settings of silverware is 
enough. One large dip bowl will suffice. 

In this way, you will naturally reduce cleanup 
time because you no longer own enough dishes to 
make the process time consuming. With recy- 
clable, disposable plates, cups, and bowls, you will 


enjoy a maintenance-free collection of eating gear. 
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Eating for the Optimal ‘Clean’ 


Most of us think that cleanup should come to 


mind after a meal is completed, but you can 
begin the cleanup process even before you finish 
your meal. Our personal eating techniques have 
been handed down for the most part these days 
by Emily Post. We are much too mannered for 
our own good, and certainly our enjoyment of 
food suffers. 

Eat to enjoy, but also eat efficiently. Here are 
some more rules of thumb that can make a big 
difference when it comes time for cleanup: 
® Finish what is on your plate, no matter how 

much there is. Yes, at the risk of sounding like 

your mother, there are starving people every- 
where today—not just in China. Look around 
you! Look at the homeless and the hungry 
sprawled on the evening news. People are 
hungry. You should feel guilty throwing food 
away. So clean your plate! Encourage your 
guests to finish their meals as well. 
With all the food gone, you will reduce 
scraping time by 50 percent. 

* Lick your utensils, plates, and—where neces- 
sary—guests. This will bring you closer to the 
ideal “clean.” 

The French recommend running a piece of 
bread around the perimeter of the plate. This 
excellent method can replace the tongue-to- 


plate accidents that are common these days. 








‘If one of your recipes fails and there is a lot left 
to finish, move the plate to the floor for your 
dog. (If you don’t have a dog, you might con- 
sider one at this point — they make great pets 
and can be invaluable for cleanup.) 


The goal is clean plates and utensils at the end of 
the meal—at least they should look very clean. 
Take paper plates and cups to the recycling bin, 
and you are done. 
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All cleanup should be saved for the next day, 
preferably in the morning. This ailows you to eat 
and sleep or eat and work without the fear of inter- 
rupting either activity with cleaning. There’s noth- 
ing worse than wading through a pile of cleanup 
after a great dinner. 

You will need to protect your dirty dishes from 
cockroaches, flies, rats, ants, and other scavengers. 
Many come unseen at night. Most of us like to 
think that these varmints make homes in other 
neighborhoods, when in reality every imaginable 
scavenger inhabits our own apartments or homes. 
Although you may be lucky to escape them today, 
you are an easy target tomorrow if you leave loads 
of food sitting on your dining table or stuck 
between the pillows of your couch. 

The most important step in any cleanup is pre- 
serving dirty dishes until you are forced to clean 
them. The technique is relatively easy, as follows: 





Before getting up from your meal, scrape all left- 
overs onto one plate. Determine whether you are 
going to eat this new creation, remembering that 


many a new recipe was invented at this juncture. 





With a napkin, wipe all crumbs and spills off 
your chest before attempting to stand. Place 
the dish to the side of your chest and blow 
any crumbs onto it. Not only will this clean 
your eating surface, but also you can test 


your bearing after a number of beers. 











© Lf you are going to eat the rest, store the leftovers 
in the refrigerator leftovers bin (see Leftover 
Strategies, page 87). Otherwise, scrape the con- 
tents of the single plate into the garbage. 





“© Pile everything into the sink except your paper uten- 
sils, which can go directly into the recycling bin. 





“ To keep the creatures away, stopper your sink 
and fill it to cover any dishes and pots with 
water or, alternately, put the dirty dishes in your 
freezer. If the dishes are pretty dirty, put them 
into a plastic bag. 

“ Let sit for up to one week or until you need the 


dishes, whichever occurs first. - 
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Cleaning up is the biggest waste of time there is. 
There is never a good time for it. The only thing 
that you can do to make it more palatable is to do 
it quickly. Music or altered states do not seem to 
make this activity any more enjoyable. Wherever 
possible, suggest that your guest get a head start on 
the dishes while you hit the john. This seems to 
work the best, since you can stay in there the 
longest. (As a guest, you may want to make some 
perfunctory attempts to get started, then put your 
feet up. It is always acceptable to say, "I didn’t 
know where you keep your things. . . .") 

The easiest time to clean up is immediately before 
you need a particular dish. At this point, when you 


are still ravenous, you feel more motivated. 
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Other rules of thumb are the following: 





“ Before washing, remember to thaw your dishes 


to prevent cracking. — 





“= Place a dab of dish-washing liquid on a scouring 
pad while you run the tap. With about six 
strokes, scour your pan. Rinse and dry. If any 
three-dimensional particles remain on the sur- 
face, they will become part of the next meal. 
However, if the gunk is burned on and covers 
more than half the pan, discard the pan. 

“ For plates, three strokes should be enough. 
Rinse and dry. 

“= For utensils, one stroke will do. Rinse and dry. 

“ Don’t bother putting the dishes in your cabinet. 

You'll just have to take them out again. Keep 


them on the drying rack. 


Try to keep your cleanup time under five min- 
utes. Racing against the clock will keep cleanup 
activities somewhat interesting. 

If you have had any episodes of intestinal 
cramping, vomiting more than usual, or 
headaches, you may be rushing the cleanup too 
much. Also, be sure to use soap to clean. This step 
is important—if a mossy coating forms over your — 
teeth, you probably are not rinsing well enough. 
Increase the strength of your tap and hold the dish- 
es under it for a longer period of time. 

If your guests are cutting themselves when they 
try to lick the plates, you may not be cleaning well 


enough. Dried food is also known to be a leading © 





cause of tongue bruises. If these are occurring Choose the size of the leftover bin based on 


with increasing frequency, it may be time to buy the volume of leftovers currently in your refrig- 


new plates or begin using paper plates. 


Leftover Strategies 


The world contains two types of people: Those who 


erator. Start with a quart container if you are 
new to saving leftovers. One- and two-gallon 
containers are not uncommon for experienced 


hackers. 





Determine first if you enjoyed the dish the first 
save and those who throw out. Before determining time around. This is the main reason to hold 


the best strategy for saving any leftovers, deter- onto leftovers, so don’t try to kid yourself. 
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mine your type. Do you love to ferret away items If you decide the dish is worth keeping, ladle 


in boxes or save papers you no longer need? If so, the new leftovers to the side of existing remains 
you are a classic pack rat and will probably want to in the bin. Use colored toothpicks to identify 


save every leftover. If you discard items as soon as dishes if they look similar. 





you’ve seen them once—such as bills, books, and w If you fill up the first level of your leftover bin, 


girlfriends—then you are definitely not a pack rat, begin a new level on top of the existing one. 
but research has shown that even people like you 
have been known to make a complete 180 degree 
reversal—saving food even though you normally 
toss out nonfood items of seemingly equivalent 
value. 

In either case, you will find that leftovers can 
make excellent ingredients for another meal, or 
they can be eaten the next day either as an appe- 
tizer or a cold breakfast or even reheated for din-— 
ner. On average, you should be able to eat the 
same meal about four times in a row before tiring 
of it. 


Here are some rules of thumb about leftovers: 





Keep a single plastic bin in your refrigerator for 
your leftovers. This will save on containers, and 
you will be able to find the lid! 
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Keep in mind that when reusing your leftovers, 
you'll need to start at the bottom and work up. 


© After about a month, you may want to either 
throw the leftovers out or freeze them for 


doorstops. 


— To reuse your leftovers, keep in mind that you 
have three basic choices: You can use them as 
ingredients for new dishes, you can serve them 
au natural to relive the enjoyment you had the 
first time, or you can blend them for a real taste 
sensation. 

If you are running out of ingredients for an 
important recipe, you may want to go back to 
your leftover bin and scavenge for previous 
dishes that fit the bill. 


™ You may also find that leftovers can serve as 





filler. If you need to add more bulk to a casse- 
role, mix in some leftovers. 

© Try not to mix main-course leftovers with 
dessert leftovers. Such combinations are prob- 


lematic. 


B. Losing Weight 


HACKER CUISINE IS ideal for weight loss. 
Although each dish may pack a whopping three to 
six thousand calories in itself, you will find that it 
is easy to lose weight using the regimen described 
here: the Hacker Weight-Loss Diet. 


Dieting is as much a psychological game as it is 
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an eating program. There are only two ways to 
lose weight through diet: you must either starve 
yourself physically (that is, refuse to eat anything) 
or starve yourself psychologically by refusing to eat 
anything that is good. Many people can fool them- 
selves for a short time into thinking that they like 
sucking down celery shakes and salads and that 
they can eat small quantities of wonderful stuff. 
But they don’t, and they can’t—at least not for any 
length of time. Your body may stick to a starvation 
program while you are vigilant, but in a weak 
moment, resulting from such starvation itself, you 
will find yourself helplessly spooning hot fudge 
into your mouth. 

The Hacker Weight-Loss Diet doesn’t waste 
time avoiding this rather nifty paradigm. It uses it: 


SSN 


™ At night, pig out. 





" Throughout the day, continually hack. 


There are no holds barred—everything is done to 
extreme. During the day, do not touch a thimbleful 
of food, not even a stick of celery! Then at night, eat 
anything and everything you can get your hands on 
for dinner. The only restriction is that you eat only 
one large gluttonous meal. Hacker cuisine is ideal 
because it is a complete overload of everything that 
you could possibly want. 

With this diet, you are accomplishing three very 
basic goals. First, you have all the satisfaction of 


eating at night. Your subconscious no longer 





works against you because you have made an 
implicit contract with it: You get whatever you 
want, so you are winning the psychological game. 
You'll find this to be an incredible relief. 

By continuing to hack, you will lose all sense of 
time and with it your appetite. Your fixation on 
food will merge—at least momentarily—into your 
craft. Your mind will simply not think about food. 
Days will speed by (as they normally do in hack- 
ing). When you surface, you know that you can eat 
anything (as long as it is part of one long glutto- 
nous dinner). 

Finally, by fasting during the day, you lower 
your caloric intake and actually reduce your body’s 
ability to consume large amounts of food. Your 
stomach will naturally shrink, and your feasts will 
naturally become rather small and unimpressive, 
at least in the world of hackers. 
sight! 


small quantities of hacker cuisine is offset by the 


It is a pathetic 
For dieters, however, the shame of eating 


knowledge that they are slimming down. 

You can do this for years. Because roller coast- 
ing is simply the easiest way to diet, it is incorpo- 
rated into the Hacker Weight-Loss Diet. When 
combined with hacking, it enables you to lose 
pounds while your hacking contributes in some 
way to society and technological advancement. It 
is a win-win-lose situation for everybody. 
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C. The Economics of 
Hacker Cuisine 


LET’S DISPENSE WITH the myth that hacker 
food is intrinsically more expensive than tradition- 
al food. Although prepared food is priced higher 
than raw ingredients, common sense and a degree 
in economics reveal quite a different story. 
Traditional food preparation relies on slave labor: 
yours! If you are spending more time preparing 
the food than enjoying it, you are losing money. 

The economy of hacker cuisine has been a 
source of pride for many years. The food is inex- 
pensive, a true time saver, and fun to boot. This 
appendix takes an in-depth look at the economics 
of hacker cuisine and how it can improve your 
pocketbook. 
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The first consideration is the value of your time. 


To find out the dollar value of your time, use the 
following steps: 

1. Calculate the base value of your time by calculat- 
To do this, take 
your annual salary and divide by 2,080 hours, the 


ing your effective hourly rate. 


number of work hours in a year. Do not factor in 
any dividends or interest you earn. Do not sub- 
tract taxes, the cost of benefits, and so on. If you 











are working at a couple of jobs or do outside con- 

sulting, factor this in using weighted averaging. 

For each job, multiply the number of hours 

worked by the total revenue from that job. — If 

you only have one job, your rate is simply the 

- total earned income divided by the total number 
of hours that you worked. 

For example, if you make $40,000 a year and bring 
in an additional $3,000 for sixty hours of outside 
work, then your effective rate is $20.09 an hour. 

2. If you function as a housewife, the services you 
provide to your household should be factored in 
and averaged on an hourly basis. How much 

will it cost to replace your services with those of 

one or more outside helpers? To calculate your 
effective rate, use the basic approach of cost 

replacement. 7 


of hours/week Rate x hours 








Rate "3 (Dollars; x Hours ; ) 


2 The basic formula is: 
hourly i= jobs 





Total Hours 
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Take the total costs in the “Rate x hours” col- 
umn and divide by total in the “Number of 
hours/week” column. For the example just given, 
the effective rate is $31.84 per hour. 

On the whole, housewives have a much higher 
effective rate because their workweeks are longer 
and they provide some rather specialized services. 

From these simple calculations, you can estab- 
lish your effective hourly rate. On average, these 
rates will range from $12 to $50 per hour for 
salaried workers and $14 to $34 per hour for non- 
salaried live-in partners. 

From these rates alone, it should be quite obvi- 
ous that a traditional meal will cost more to prepare 
than a more enjoyable hacker meal. For example, a 
traditional meatloaf and mashed potato meal that 
takes one and a half hours to prepare will cost 
$28.85 for an average $40,000-a-year professional. 
Compare this to a plate of Oinkers that takes only 
ten minutes to fix at a cost of $3.21 for the same pro- 
fessional’s time. That’s an effective savings of 
$25.64. And the hacker meal will probably turn out 
better every time. 


[—Kepelieolaat-jals Depreciation 


The time savings of hacker cuisine are not the 
only area with demonstrable cost savings: Hacker 
cuisine also requires less equipment than con- 
ventional cooking. | 


To calculate the overhead associated with the 





appliances that you now have, use the following 

steps: 

1. Make a list of all of your appliances and their 
costs. 

2. Determine how many meals you normally pre- 
pare with each appliance per year. 

3. Divide the cost of the appliance. by the average 
number of meals you will use it for over its life- 


time to arrive at the cost per meal of the appli- 


eB 


ance. Use a typical five-year depreciation sched-. » 


ule for your major appliances and a three-year 

depreciation schedule for your minor appliances. 

The following table shows a calculation for an 
average kitchen. Notice that by simply storing the 
ingredients in the refrigerator and warming them 
up on the stove, you could be adding another $1 to 
the costs of preparing the meal, excluding any gas, 
electricity, or water that you may use. 


AMORTIZATION OF GONVENTIONAL EQUIPMENT 
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Other Savings | 


You may also find hackers shopping at local con- 
venience stores ten minutes before serving dinner. 
This is a natural, and in fact, desired behavior. 
After all, the meal is not going to take that long. 
Whereas your typical grocery store is quite large, 
requiring comfortable shoes and a road map to 
navigate, the convenience store is small, affording 
a comprehensive view of everything upon entry. 
Whereas the grocery store has a line at the express 
lane, the convenience store does not. The average 
number of items per customer is low. Because 
most convenience store clerks do not speak 
English—at least not well—there will be less idle, 
time-consuming chatter. 

All of this translates to much quicker shopping 
trips which more than compensates for the higher 
prices. In general, shopping at convenience stores 
has become much more enjoyable these days. 


There are self-serve soda machines, coffee, 








nachos, popcorn, and hot dogs all within a stone’s 
throw from any part of the store. Many a hacker has 
seized the opportunity to have dinner at such a store 


instead of shop for it. Where the convenience store 
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encourages this behavior, it is frowned upon at your 
typical megagrocery, where the days of free samples 
and friendly service seem to be history. What a 
shame! Shopping can be a wonderful, sensory 
experience, but with the emphasis on lower prices, 
these stores are now interested in higher volumes. 
It is easy to project not far into the future that these 
stores might enforce ten-item minimums on all 
shoppers simply to cover overhead costs. 

It is also true that hackers consume far more 
than your average mortal, contributing to a higher 
grocery bill, but luckily, the quantity and cost 


remain well under the amounts required by design- 





er goods. For example, a pint of generic pork and 
beans checks out at $4 these days, whereas a pint of 
designer pork and beans can go for much more. 
This cost difference becomes ever clearer in the 
domain of spices: A normal recipe may call for saf- 
fron, at $12 per 1/32 of a gram, while hackers usu- 
ally want only salt and pepper, available in ten-year 
supplies at an equivalent cost of $3.12. 

Finally, with fewer pots and pans thrown into the 
mix, cleanup time is dramatically reduced. This 
becomes especially apparent when entertaining. 
Whereas a meal prepared in the traditional fashion 
may clutter the kitchen and adjoining rooms, the 
hacker has paced himself throughout the meal and 
may find cleanup limited to his arsenal of equipment: 
a bowl, a spoon, and perhaps the gummy mixture in 
the microwave. All of this takes but a few minutes to 


rectify and is hardly worth stopping the fun to do. 





In short, the hacker life-style is inexpensive. 
Except for the uncontrollable urges to buy any new 
technology that hits the stores, food and its prepara- 
tion hardly take a bite out of the hacker paycheck. 


Putting It All Together 


It becomes obvious when one compares two similar 
meals: Hacker cuisine offers a definite cost advan- 
tage. The big saving is, of course, time! This time 
translates directly into dollars. Where a conven- 
tional meal of lasagna and pie for five people costs 
about $86 to prepare, a similar meal of Pretzel 
Lasagna and Mashed Banana Cups will cost $25—a 
whopping 70 percent savings. 


COMPARISON OF FOOD PREPARATION COSTS 
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anchovies, 34 
Baby Ruth Ice Cream Dip, 77 
basic techniques, 21-25 
spooning & stirring, 21-23 
zapping, 24 
Bean Barrel, 27 
Bean Barrel Sandwich, 56 
Bean Quiche, 27 
beef jerky, 25, 60 
Beet Juice Cocktail, 69 
Blazing Hummus Dip, 39 
Bologna or Spam Stroganoff, 51 
Book of Five Rings, A, 9 
bowls, choosing & testing, 15-16 
Brandy Buckets, 71 
Breadball Marinara, 45-46 
Breadball Marinara and Spaghettios, 46 
Breadball Marinara on Toasted Bagel, 46 
Breadball Marinara Sandwich, 46 
Breakfast Cheetos, 57 
Bubba-ganush, 38 | 
bug busting, 9 
bulk purchasing (sb), 92 
Butter Dip, 33 
Butterfinger Casserole, 80 
caffeine, 63-67 _ 
crash states (sb) & remedies, 65-66 
_ dosages (sb) & effects, 64-65 
psychosis, 66-67 
and skydiving, 66 
substitutes, 67 
Cake and Ice Cream Sandwiches, 80 
candy | 
Baby Ruth, 77 
Butterfingers, 76, 80 
M&M’s, 30, 32 
Milk Duds, 81 
Reese’s Pieces, 30 
Snickers, 77 


can opener, 14 

Canned Soup, 59 

Canned Veggie Curry Dip, 28 

Cattle Dip, 25 

cheese 
Cheez Whiz, 25-26, 32, 34, 38-39, 

47-49, 51, 53, 55, 57, 62, 71 

Velveeta, 26, 47, 50, 52, 55 

Cheetos, 57 

Chili Beer, 70 

Chili Cheese Beer, 71 

Chinese Leftover Meatloaf, 57 

Chinese Leftovers Lasagna, 47 

Chinese Noodle Spaghetti, 44 

chip storage (sb), 56 

Chocolate Huff and Puff, 81 

Chopped Candy Bar Cake, 79 

Chopped Candy Bar Ice Cream, 76 

cleaning techniques, 83-86 
bean dip from carpet (sb), 27 
computer screen (sb), 85 
dangers of, 86 
forearm squeegee (sb), 23 
preventing pests, 85 

Coke Floats, 68 

Cold Gravy Dip, 40 

Cold PopTart Soup, 75 

Consumer Reports, 15 

Cookie Ice Cream Mush, 77 

cooking equipment, hacker vs. 
conventional (sb), 91 

Cool Whip, 38, 81 

Cool Whip Compote, 81 

Cool Whip Dip, 38 

Corn Salad Dip, 36 

crackers (human), 10 

Deadhead Breadball Casserole, 44 

debugging and eating (sb), 39 


dessert categories, 73 
Dipped Fruit, 81 
dips, squirting (sb), 24 
Earthshakes, 69-70 
eating and debugging (sb), 39 
emergency utensils (sb), 14 
Engine Dip, 36 
exercise, 23 
Fifteen-Minute Burgers, 58 
finger wiping techniques (sb), 29 
Fish Stick Nicoise, 50 
Fish Stick Stir-fry, 49 
fish sticks, 49, 50, 58 
Five Minute Burgers, 58 
Five Minute Fish Burgers, 58 
Five Minute Pizza, 61 
Five Minute Quiche Dip, 26 
floppy disks (as doilies), 68 
Foo Bars, 75-76 
French Fries and Ketchup, 59 
French Fries and Ketchup Soup, 59 
Fried Rice Dip, 32 
Fries and Ketchup Dip, 34 
fubar, see Foo Bars 
grape jelly, 31 
Hacker Fondue with Cheese Strips, 26 
Hacker Fondue with Pork Rinds, 26 
Hacker Fondue with Slim Jims, 26 
Hacker Guacamole, 37 | 
Hacker Laced Iced Tea, 71 
Hacker Margarita, 71 
Hacker Strawberry Margarita, 71 
Hacker Subs, 52 
Hacker Weight-Loss Diet, 88 
hacker creed, 9 
hacker cuisine 
cost comparison (sb), 93 
economics of, 89 
history, 41 





hacker cuisine, cont. 
preparation & serving tips, 18-20 
principles & requirements, 12-13 
terms for, 10 
tools, 13-18 
using convenience stores, 91 
| weight loss diet, 88 
hackers, 7-9 
accomplishments, 7 
approach to cooking, 11-12 
dreams (sb), 28 
drinks, 63 
entertaining, 16-18 
entertainment, see movies 
obnoxious company (sb), 17 
Hammerheads (Coffee Drinks), 67 
Handcream, 29 
Horseradish Breadballs, 58 
Horseradish Rice Balls, 57 
Hot-dog Stroganoff, 50 
Hot Fudge Smoothies, 68 
Trish Jell-O, 70 
Jalapeno Oinkers, 52 
Jell-O, 70, 75, 77-79 
Jell-O Crepes, 77-78 
Jell-O Crepes with Hot Fudge, 78 
Jell-O Enchiladas in Chocolate Sauce, 78 
Jell-O Fingers in Peanut Sauce, 77 
Jell-O Fingers with Mashed Banana 
Sauce, 77 , 
Jell-O Juleps, 70 
Jell-O Margaritas, 70 
Jell-O Squares in Hot Fudge, 75 
Jell-O Squares in Tangy Mayonnaise, 75 
Jolt Bolt, 69 
Jurassic Park, 7 
keyboard protection, 74 
Klimmer’s axiom, 8 
Kool-Aid, 70 
Lava Dip, 32 
laxatives (sb), 53 
Leaning Tower, The, 80-81 
Leftover Bean Dip Meatloaf, 56 
Leftover Burger Meatloaf, 57 


Leftover Burger Stroganoff, 51 
Leftover Chinese Food Dip, 36 
Leftover Chinese Food Sub, 53 
Leftover Chip Dip, 37 
Leftover Macaroni and Ice Cream Pie, 82 
Leftover Mashed Potato Dip, 33 
leftovers 
rice, 57 
rules for combining, 43-44 
strategies & composting (sb), 87 
uses for, 42, 88 
Liverwurst and Anchovy Tub, 33 
Loose Pudding Surprise, 74 
Macaroni and Beef Jerky Casserole, 60 
Macaroni and Slim Jim Casserole, 61 
Macaroni and Vienna Sausage Casserole, 61 
Macaroni Sushi, 62 
Mashed Banana Cups, 78 
Mashed French Fries, 48 
Mashed French Fries and Ketchup, 59 
Mashed Potato Chips, 48 
Mashed Potato Chips au Gratin, 48 
Mashed Spaghetti, 48 
Mayonnaise Turkey Whip, 30 
Melted Ice Cream Malaise, 69 
Michelangelo Lasagna Sandwich, 55 
microwave 
choosing & testing, 14-15 
tips, 24-25 
Minced Burger Dip, 35 
Minced Jell-O Pie, 78 
Mouth-Wrenching Salsa, 28 
movies 
Jurassic Park, 7 
Samurai films, 72 
2001, A Space Odyssey, 43, 64 
Musashi, Miyamoto, 9 
Natural Mind, The, 66 
Newman’s Own Sockarooni spaghetti 
sauce, 46-47 
No-Op Dip, 35 
nosebag, 10 
Oinker Boinkers, 52 
Oinkers, 51-52 


Oreos, 11, 76-77 

as garnish, 20 
Packaged Soup, 59 
Paper Bag Surprise, 34 
Peanut Butter and Jelly Dip, 30 
Peanut Butter Hot Fudge Dip, 31 
pest prevention, 85 
PopTarts, 75, 82 
Popcorn Fritatta, 55 
Potato Chip Biscuits, 55 
Potato Chip Lasagna, 47 
Potato Dogs au Gratin, 49 
Potato Dogs, 49 
Pothole Ice Cream, 77 
pretzel knee squats (sb), 46 
Pretzel Lasagna, 46 
Pretzel Lasagna with Macaroni and 

Cheese, 47 
program bugs, 8 
Prune Trotters, 54 
Red Horseradish Rice Balls, 58 
Ritz crackers, 39 
Roughage Whip, 40 
sagan, definition, 11 
Sauerkraut Biscuits, 54 
scraping technique (sb), 60 
serving containers (sb), 42 
Sheep Dip, 31 
skydiving on caffeine, 66 
Slim Jim Lasagna, 47 
Slim Jims, 47, 61 
slopping, 22 
soy sauce (sb), 25 
Spaghetti Sandwich, 56 
Spaghetti Subs, 53 


- Spaghettios, 46 


Spam, 25-26, 29, 31, 51-53, 55, 61-62 


_ Spam Oinkers, 52 


Spam Soup, 62 

Spam Sushi, 61 

Spam Trotters, 53 
spilled-to-spooned ratio, 21 
spoons, choosing, 13 
stirring as exercise, 23 








Three Bean Dip, 39 
Three-Pigs PopTarts, 82 
time value chart (sb), 90 
tuna, 30 

Tuna Fish Dip, 30 

Tuna Fish Sushi, 62 





turkey (deli), 30 Whipped Pizza Dip, 37 
Twinkie and Ice Cream Casserole, 76 Wonder Bread, 44, 45-46, 52 
Twinkie Casserole, 11, 76 balls (sb), 44 

Vienna Sausages, 52, 61 pen holder (sb), 51 


Weil, Andrew, 66 
Whipped Jell-O Drinks, 70 





Includes recipes for Spam Trotters, Cattle 


Dip, Loose Pudding Surprise, and many more 
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